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Thunderbird and Kiva Rooms 

Lunch and Dinner Buffets 
 

 

Available at Thunderbird Room or Kiva Room. All include regular and decaffeinated coffee and hot or iced tea. Canned 
soda may be added for an additional $3.00 per person. 

Western BBQ 

*Choice of entrée per group: 8oz Supreme Chicken Breast or 8 oz. New York Strip steak (Vegan/Vegetarian available on 
request) 

Ranch Beans 
Corn on the Cob 
Potato Salad 
Coleslaw 
Chips and Salsa 
Cornbread and Butter 
Peach/Berry Cobbler ....................................................................................................................... $35.25 per person 
 **Plus $50.00 Chef fee if entrée is grilled on site (available at Thunderbird Room only) 
 
*To accommodate multiple entrée options, group leader needs to call in count of chicken breasts, steaks, and Vegan/vegetarian items 
to the kitchen by noon, day of arrival.  Call 928-638-2526 extension 6352 El Tovar kitchen Call 928-638-2526 extension 6887 for Santa 
Fe Room.  Ask for the Manager on Duty. 
 
**Fire restrictions and bad weather may prohibit the use of the outdoor grill.  This will be determined by the Banquet Staff day of event. 

Italian Specialty 

Spinach and Artichoke Dip with Feta cheese, Lavosh, and Bruschetta 
Fresh Caesar salad with Garlic Croutons 
Pasta station, prepared to order by a Chef featuring…. 
  Tri-color Cheese Tortellini, Angel Hair, and Spinach Fettuccini Pastas 
  Tomato Basil, Alfredo, and Pesto sauces 
Fresh Fruit Salad 
El Tovar Premium Cupcakes ........................................................................... $42.25 per person + $50.00 Chef Fee 
Italian Specialty with Meatballs ........................................................................ $46.25 per person + $50.00 Chef Fee 
 

Chef’s Classic 

Choice of Field Green Salad with selection of 3 dressings (Balsamic Vinaigrette, Bleu Cheese, House) or Caesar 
Salad with Garlic croutons 
Fresh Fruit Salad 
Grilled Chicken Breast with a choice of one sauce:  

 Lemon Pepper and Fresh Thyme, Herb Mushroom Demi-Glace, Honey Chipotle B-B-Q,  
or Sweet Thai Chili Glaze           

Alaskan Coho Salmon with a choice of one sauce: 
 Seared with Lemon Buerre Blanc with Capers, Blackened with Chipotle Aioli, or Baked with Tropical Fruit 

Chutney             
Chef’s Choice of Two Starches and Vegetable Medley 
Fresh Baked Focaccia with Butter 
El Tovar Premium Cupcakes .......................................................................................................... $31.00 per person 
  

 

 

 

  

 



Thunderbird and Kiva Rooms 

Lunch and Dinner Buffets (cont.) 
 

 

Ramiro’s Mexican 

Multi-colored Tortilla Chips with Tomato Salsa  
Spicy Beef Tacos and Burritos with all the fixings 
Spanish Rice 
Refried Beans with Cheese 
Fresh Fruit Salad 
El Tovar Premium Cupcakes .......................................................................................................... $27.25 per person 
  

Deli Delight 

Pasta Salad with Italian Dressing 
Fresh Fruit Salad 
New Potato Salad with Sour Cream and Fresh Dill 
Ham, Turkey, and Roast Beef deli style meats with American and Swiss Cheeses 
Assorted Sliced Breads (Rye, Sourdough, White, and Wheat) and rolls 
Leaf Lettuce, Sliced Tomato, Sliced Onion, Pickles 
El Tovar Cookies ............................................................................................................................. $23.00 per person 
 

Upgrade to Deluxe El Tovar Dessert 

Apple Pie 
Arizona Lime Tart 
Raspberry Linzer Tart 
New York Style Cheesecake with Blueberry or Strawberry Topping on the side 
One selection per group ................................................................................................ $5.50 additional per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
El Tovar Banquet Lunches 

 

 

All include choice of one beverage per person. Beverage selections include regular and decaffeinated coffee, hot tea, iced 
tea, fountain soda, or lemonade. Deluxe El Tovar Dessert may be added for an additional $5.50 per person. 

Salmon Filet 

Fresh Field Greens Salad 
7 oz. Broiled Salmon Filet with Lemon Dill butter 
Chef’s Choice of Accompaniments 
Bread and butter ............................................................................................................................. $34.00 per person 
 

Roast Pork Loin 

Fresh Field Greens Salad 
Roasted Pork Loin with Toasted Cumin Dijon sauce 
Chef’s Choice of Accompaniments 
Bread and butter ............................................................................................................................. $33.00 per person 
 

Prickly Pear Chicken 

Fresh Field Greens Salad 
Grilled Prickly Pear Chicken Breast with Onions, Peppers, and Jack Cheese 
Chef’s Choice of Accompaniments 
Bread and butter ............................................................................................................................. $27.50 per person 
 

Croissant Sandwich 

Fresh Field Greens Salad 
Smoked Turkey and Peppered Bacon or Grilled Vegetables with Hummus on Croissant or 12-grain bread 
Fresh fruit salad............................................................................................................................... $24.25 per person 
 

Deluxe El Tovar Dessert Choices 

Apple Pie 
Pumpkin pie 
Arizona Lime Tart 
Chocolate Mousse 
New York Style Cheesecake with blueberry or strawberry topping on the side 
One selection per group ................................................................................................ $5.50 additional per person 
  

 



Santa Fe Room at Maswik Lodge &  

Canyon Café at Yavapai Lodge  

Lunch Buffet 

 

 

Available for groups of 20 or more. Santa Fe Room at Maswik Lodge may be reserved from 11:00 a.m. to 11:45 a.m. 
(blackout dates from Memorial Day through Labor Day). Canyon Café at Yavapai may be reserved from 11:30 a.m. to 
3:00 p.m. (seasonal closure may apply). 
 

Lunch Buffet 

Beef Entrée (may include Beef Stew, Beef Tips, Beef & Broccoli) 
Chef’s Chicken (may include Roasted Chicken, Chicken Stir Fry, Chicken ala King) 
Baked or Fried Fish 
Pasta of the Day (may include Garden Penne, Penne in Marinara) 
Green Salad with Choice of Three dressings 
Assorted Cold Salads (may include Potato Salad, Four Bean Salad, Fruit Cocktail) 
Soup of the Day 
Chef’s Choice of Potato and Rice 
Vegetable of the Day 
Bread and Butter 
El Tovar Premium Cupcakes 
Regular and decaffeinated coffee, hot or iced tea, lemonade, soft drinks ...................................... $14.25 per person 
 

Maswik Pizza Pub (available with paper plates, napkins and accompaniments for to-go orders) 

16” Cheese Pizza (8 slices boxed to-go)…………………………………………………………………$15.25 
16” Pepperoni Pizza (8 slices boxed to-go)…………………………………………………………….. $19.00 
16” Meaty Pizza (8 slices boxed to-go)…………………………………………………………..….. ... $22.50 
16” Supreme Pizza (8 slices boxed to-go)…………………………………………………………..……$22.50 
16” Vegetarian Pizza (8 slices boxed to-go)………………………………………………………….…..$21.50 
 

 

 

Canyon Café at Yavapai Lodge Lunches 

 

All include choice of juice, milk, soft drink  
 

¼ Baked Chicken 

Breast, Wing or Leg, Thigh 
Chef’s Choice of Potato and Rice 
Dinner Roll 
Packaged Cookie ............................................................................................................................ $15.50 per person 

 
  

Cheeseburger 

French Fries 
Packaged Cookie ............................................................................................................................ $11.75 per person 

May be packed “to go” 
 

. 

 



 

 
Lunch Coupons 

 

 

The following meal coupons can be purchased to allow tour guests to dine on their own. Overnight tours pick-up coupons 
at check-in. Day tour companies may purchase coupons in advance for pick-up that day at the Front Desk. 
 

El Tovar Lunch Coupons 

Choice of One Entrée 
Choice of One Dessert 
Choice of One Non-Alcoholic Beverage ......................................................................................... $34.40 per person 
(Tax and Gratuity included) 
Hours:  11:30 a.m. – 2:00 p.m. 
 
 

Bright Angel Lunch Coupon 

Choice of One Entrée 
Choice of One Dessert 
Choice of One Non-Alcoholic Beverage ......................................................................................... $22.70 per person 
(Tax and Gratuity included) 
Hours:  11:15 a.m. – 4:00 p.m. 
 
 

Cafeteria Lunch Coupon 

Redeemable only at Maswik or Yavapai Cafeterias  
Choice of Soup or Small Garden Salad 
Choice of One Entrée 
Choice of One Dessert 
Choice of One Non-Alcoholic Beverage ......................................................................................... $21.20 per person 
(Tax included) 
Hours:  11:30 a.m. – 3:00 p.m. 

  

 



 
 Meals To Go with or without Thermal GC Souvenir Bag 

 

 

Packed “to go” with plastic ware, napkins, and appropriate condiments.  24 hours’ notice is required. 
 

Canyon Café Lunch (available at Yavapai only) 

Sub Sandwich with Choice of Ham, Turkey or Roast Beef with Swiss, Lettuce & Tomato (one selection per group) 
Bag of Chips 
Chocolate Chip Cookie 
Fresh Whole Fruit 
Sports Drink………………………………………………………………………………………………..$13.00 per person 
Packed in a Grand Canyon Logo thermal bag ................................................................................ $18.00 per person 
 
 

Santa Fe Lunch (available at Maswik only) 
Sub Sandwich with Choice of Ham, Turkey or Roast Beef with Swiss, Lettuce & Tomato (one selection per group) 
Bag of Chips 
Chocolate Chip Cookie 
Fresh Whole Fruit 
Sports Drink 
Packed in a paper bag .................................................................................................................... $13.00 per person 
Packed in a Grand Canyon Logo thermal bag ................................................................................ $18.00 per person 
 
 

Snack Pack (available at Maswik only) 
Energy Bar 
String Cheese 
Fresh Whole Fruit 
Vegetable with Dip 
Sports Drink 
Packed in a paper bag ...................................................................................................................... $9.75 per person 
Packed in a Grand Canyon Logo thermal bag ................................................................................ $14.75 per person  

 



El Tovar Banquet Dinners 

 

 

All include choice of one beverage and one dessert per person. Beverage selections include regular and decaffeinated 
coffee, hot tea, iced tea, fountain soda, or lemonade. Dessert choices are listed below. 
 

Filet Mignon 

Fresh Caesar Salad with Garlic Croutons 
6 oz. Filet Mignon with Au Poivre sauce 
Chef’s Choice of Accompaniments  
Bread and Butter ............................................................................................................................. $51.25 per person 
 

Wild Salmon 

Fresh Field Greens Salad with House Balsamic Vinaigrette 
Seared Wild Salmon with Lemon Dill Butter 
Chef’s Choice of Accompaniments 
Bread and Butter ............................................................................................................................. $45.75 per person 
 

Chef’s Prime Rib 

Fresh Field Greens Salad with House Balsamic Vinaigrette 
Oven Roasted Prime Rib (8 oz.) with Chipotle Butter 
Chef’s Choice of Accompaniments 
Bread and Butter ............................................................................................................................. $45.75 per person 
 

Blackened Trout with Citrus Butter 

Fresh Field Greens Salad with House Balsamic Vinaigrette 
Chef’s Choice of Accompaniments 
Bread and Butter ............................................................................................................................. $41.25 per person 
 

Prickly Pear Chicken Breast 

Fresh Field Greens Salad with House Balsamic Vinaigrette 
Marinated Supreme Chicken Breast with Peppers & Jack cheese 
Chef’s Choice of Accompaniments 
Bread and Butter ............................................................................................................................. $39.25 per person 
 

Portobello Napoleon 

Fresh Field Greens Salad with House Balsamic Vinaigrette 
Yellow Tomato Fennel Coulis 
Garden Vegetable Polenta Cake .................................................................................................... $38.25 per person 
 

El Tovar Dessert Choices (One selection per group) 

Apple Pie 
Arizona Lime Tart 
Chocolate Mousse 
Raspberry Linzer Tart 
New York Style Cheesecake with Blueberry or Strawberry Topping on the side 
 

 



 

 

Santa Fe Room and Canyon Café 

Dinner Buffets 

 

 

Available at the Santa Fe Room at Maswik Lodge and at the Canyon Café at Yavapai Lodge. All include regular and 
decaffeinated coffee, hot or iced tea, fountain sodas, and lemonade.   

 

Chef’s Classic 

Choice of Field Green Salad with Selection of Three dressings (Balsamic Vinaigrette, Bleu Cheese, House) or Caesar 
Salad with Garlic Croutons 

Fresh Fruit Salad 
Grilled Chicken Breast with a Choice of One sauce:  

 Lemon Pepper and Fresh Thyme, Herb Mushroom Demi-Glace, Honey Chipotle B-B-Q,  
or Sweet Thai Chili Glaze           

Alaskan Coho Salmon with a Choice of One sauce: 
 Seared with Lemon Buerre Blanc with Capers, Blackened with Chipotle Aioli, or Baked with Tropical Fruit 

Chutney             
Chef’s Choice of Two Starches and Vegetable Medley 
Fresh baked Focaccia with Butter 
El Tovar Premium Cupcakes .......................................................................................................... $31.25 per person 
 

Italian 

Tossed Green Salad with Selection of Three dressings (Balsamic Vinaigrette, Bleu Cheese, House) 
Choice of Two Pastas: 
  Baked Eggplant Parmigiana, Stuffed Shells Marinara, Tortellini with Pesto Alfredo, Baked Penne Parmigiana, Sweet 

Sausage and Peppers with Spaghetti, or Spaghetti with Meatballs 
Garden Vegetables tossed in Olive Oil 
Sliced Italian Bread 
El Tovar Premium Cupcakes .......................................................................................................... $24.00 per person 
  

 

Railway 

Beef Entrée (may include Beef Stew, Beef Tips, Beef Broccoli) 
Chef’s Chicken (may include Roasted Chicken, Chicken Stir Fry, Chicken ala King) 
Baked or Fresh Fish 
Pasta of the Day (may include Garden Penne, Penne in Marinara) 
Green Salad with Choice of Three Dressings 
Assorted Cold Salads (may include Potato Salad, Three Bean Salad, Fruit Cocktail) 
Soup of the Day 
Chef’s Choice of Potato and Rice 
Vegetable of the Day 
Bread and Butter 
El Tovar Premium Cupcakes .......................................................................................................... $22.00 per person 
 

Upgrade to Deluxe El Tovar Dessert  

Apple Pie 
Arizona Lime Tart 
Raspberry Linzer Tart 
New York Style Cheesecake with Blueberry or Strawberry Topping on the side 
(One selection per group) ............................................................................................. $5.50 additional per person 
 

  
 

 

 



 

 

 

Santa Fe Room and Canyon Café 

Plated Banquet Dinners 

 

 

Served at the Santa Fe Room at Maswik Lodge and at the Canyon Café at Yavapai Lodge. All include regular and 
decaffeinated coffee, hot or iced tea, fountain sodas, and lemonade.  Each dinner also includes El Tovar premium 
cupcakes for dessert. 

Western BBQ 

Tossed Green Salad 
*Choice of entrée per group: 8oz Supreme Chicken Breast or 8 oz. New York Strip steak (Vegan/Vegetarian available on 

request) 
Ranch Beans 
Corn on the Cob 
Chips and Salsa 
Cornbread and Butter 
Peach/Berry Cobbler ....................................................................................................................... $35.25 per person 
To accommodate multiple entrée options, group leader needs to call in count of chicken breasts, steaks, and Vegan/vegetarian items to 
the kitchen by noon, day of arrival.  Call 928-638-2526 extension 6352 El Tovar kitchen Call 928-638-2526 extension 6887 for Santa Fe 
Room.  Ask for the Manager on Duty. ................................................................................................................................  

Prime Rib 

Tossed Green Salad 
8 oz. Roast Prime Rib of Beef with Mushroom Demi-Glace and Horseradish Cream 
Potato of the Day 
Vegetable of the Day 
Rolls and Butter ............................................................................................................................... $31.25 per person 
 

Sautéed Trout with Lemon Dill Butter 

Tossed Green Salad 
Sautéed Trout with Lemon Dill Butter 
Rice of the Day 
Vegetable of the Day 
Rolls and Butter ............................................................................................................................... $23.50 per person 

Pork Loin 

Tossed Green Salad 
Sliced Roast Pork Loin with Dijon Mustard Sauce 
Rice of the Day 
Vegetable of the Day 
Rolls and Butter ............................................................................................................................... $21.75 per person 

Beef Tips 

Tossed Green Salad 
Picante Beef Tips 
Rice of the Day 
Vegetable of the Day 
Rolls and Butter ............................................................................................................................... $19.75 per person 

Upgrade to Deluxe El Tovar Dessert  

Apple Pie 
Arizona Lime Tart 
Raspberry Linzer Tart 
New York Style Cheesecake with Blueberry or Strawberry Topping on the side 
(One selection per group) ............................................................................................. $5.50 additional per person 
 



 

Chef and Carving Stations 
 

 

 

Available at the Thunderbird, Kiva, and Santa Fe Rooms. All stations require a Chef fee. For accompaniments, see 
section on a la Carte items. 20 person minimum for all stations. 
 

Pasta Station 

A beautiful display of pasta.  Plates are prepared to order by a Chef. 
 
Featuring Tri-Color Cheese Tortellini, Angel Hair and Spinach Fettuccine Pastas, 
Tomato Basil, Alfredo and Pesto sauces ......................................................... $16.50 per person + $50.00 Chef Fee 
 
Pasta Station with Meatballs ......................................................................................... $20.00 per person + $50.00 Chef Fee 
 
 

Dijon Herb Crusted Strip Loin of Beef 

With Horseradish Cream and Au Jus 
Served with Cocktail Rolls ................................................................................ $14.75 per person + $50.00 Chef Fee 
 

Herb Crusted Roast Beef 

With Horseradish Cream and Au Jus 
Served with Cocktail Rolls .................................................................................. $9.75 per person + $50.00 Chef Fee 
 

Buffet Ham 

With Honey Mustard Glaze, Horseradish Cream, Mayonnaise, and Assorted Mustards 
Served with Cocktail Rolls .................................................................................. $8.50 per person + $50.00 Chef Fee 
 

 

  

 
 



 

Dinner Coupons 

 

 

The following meal coupons can be purchased to allow tour guests to dine on their own. Overnight tours pick up coupons 
at check-in. Day tour companies may purchase coupons in advance for pick up that day at the Front Desk. 
 

El Tovar Dinner Coupons 

Dinner reservations must be made in advance. Call 928.638.2526 ext. 6432 for Advance Reservations. 
Choice of Soup or Salad 
Choice of One Entrée 
Choice of One Dessert 
Choice of One Non-alcoholic Beverage .......................................................................................... $67.80 per person 
(Tax and Gratuity included) 
Hours: 5:00 p.m. – 9:45 p.m. 
 
 

Arizona Room Dinner Coupon 

Choice of Soup or Salad 
Choice of One Entrée 
Choice of One Dessert 
Choice of One Non-alcoholic Beverage .......................................................................................... $52.50 per person 
(Tax and Gratuity included) 
Hours: 4:30 p.m. – 10:00 p.m. 
 

Bright Angel Dinner Coupon 

Choice of Soup or Salad 
Choice of One Entrée 
Choice of One Dessert 
Choice of One Non-alcoholic Beverage .......................................................................................... $38.50 per person 
(Tax and Gratuity included) 
Hours: 4:30 p.m. – 10:00 p.m. 
 

Cafeteria Dinner Coupon 

Redeemable only at Maswik or Yavapai Cafeterias 
Choice of Soup or Small Garden Salad 
Choice of One Entrée 
Choice of One Dessert 
Choice of One Non-alcoholic Beverage .......................................................................................... $21.20 per person 
(Tax included) 
 
 

 

 


