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Appetizers and Reception Sweets  
 

 

Cold Appetizers  All items are priced at 50 pieces per selection unless otherwise noted. 
 

Smoked Salmon on Toast Points ......................................................................................................................................$106.00 
 

Gulf Shrimp with Horseradish Cocktail Sauce .................................................................................................................$140.00 
 

Duck Pate on Toast Points with Wildberry Garnish .........................................................................................................$117.00 
 

Fresh Salsa (choice of Tomato, Tomatillo, Roasted Corn, or Black Bean) with Tortillas ...............................$106.00 per gallon 
 

Spinach & Artichoke Dip with Feta Cheese and Tortillas ...............................................................................$106.00 per gallon 
   (1 gallon serves 50 people) 
 

Hot Appetizers  All items are priced at 50 pieces per selection unless otherwise noted. 
 

Teriyaki Glazed Beef Skewers............................................................................................................................................$95.00 
 

Teriyaki Glazed Chicken Skewers......................................................................................................................................$95.00 
 

Miniature Mexican Appetizers – Tacos, Taquitos, and Burritos with Fresh Tomato Salsa ................................................$84.00 
 

Buffalo Chicken Wings with Bleu Cheese Dip...................................................................................................................$84.00 
 

Platters  All platters include approximately 1½ items per person. 
 

Deli Platter 
Deli sliced roast beef, turkey, and ham with Swiss and American cheese and assorted breads ..........$200.00 for 20 people 

 

Imported Cheese Platter 
Smoked Gouda,Brie, Edam, Gorgonzola, Cheddar, Swiss, Pepperjack, and 
Munster cheeses with Lavosh ..............................................................................................................$130.00 for 20 people 

 

Domestic Cheese Platter 
Cheddar, Swiss, Pepperjack, and Munster cheeses with Lavosh.........................................................$100.00 for 20 people 

 

Fresh Fruit Platter 
Fresh fruit in season (may include melon, pineapple, grapes, strawberries, oranges, etc.)................$100.00 for 20 people 

 

Vegetable Crudite Platter 
Display of red and green bell peppers, broccoli florets, celery, carrots, and 
cucumbers with herbed dip ....................................................................................................................$90.00 for 20 people 

 

Reception Sweets  All items are priced at 50 pieces per selection unless otherwise noted. 
Tuxedo Strawberries 

stemmed strawberries dipped in melted white and dark chocolate............................................................................$168.00 
 

Chef’s choice of assorted petit fours.................................................................................................................................$100.00 
 

Chef’s choice of assorted hand-made chocolate truffles 
i.e. white chocolate mango truffle, dark chocolate rum truffle ....................................................................................$90.00 

 

Bananas Foster (requires 25 person minimum) 
Bananas flambéed in the traditional manner with dark rum and 
banana liqueur and served over vanilla ice cream.........................................................$8.50 per person + $50.00 Chef fee 

 

Cherries Jubilee (requires 25 person minimum) 
Tart cherries blended with spices and Kirshwasser Brandy and 
flambéed by a uniformed chef, served over vanilla ice cream ........................................$8.50 per person + $50.00 Chef fee 
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Sales tax of 6.725% and gratuity of 18% will be added. Pricing, sales tax, and gratuity may change. 

 



 

 
Breaks, A la Carte and Children’s 

 
 

“Coffee” Break 
 

Continental Breakfast 
Fresh banana bread, assorted muffins, croissants and pastries 
Select hot teas and regular and decaffeinated coffee .................................................................................. $9.00 per person 

 

Recess Snack Break 
Assorted BIG Cookies 
Assorted sodas and Grand Canyon Water................................................................................................... $6.00 per person 

 

A la Carte Items 
Assorted mini pastries, muffins, or croissants ..............................................................................................................$4.50 each 
 

Assorted whole fresh fruit .....................................................................................................................................$2.25 per piece 
 

Assorted BIG Cookies ........................................................................................................................................$15.00 per dozen 
 

Potato salad, pasta salad, or coleslaw ................................................................................................................. $2.25 per person 
 

Banquet plated fresh field greens salad with choice of house balsamic  
vinaigrette, oil and vinegar, or bleu cheese dressing (1 selection per group) ..................................................... $7.35 per person 
 

Buffet field greens salad with choice of house balsamic vinaigrette, 
oil and vinegar, or bleu cheese dressing (1 selection per group) ................................................................. $4.00 per person 

 

Banquet plated classic Caesar salad.................................................................................................................... $7.35 per person 
 

Buffet classic Caesar salad ................................................................................................................................. $4.00 per person 
 

Chef’s choice of 2 starches ................................................................................................................................. $3.00 per person 
 

Chef’s vegetable medley..................................................................................................................................... $3.00 per person 
 

Plated green salad – Santa Fe Room and Canyon Café only .............................................................................. $3.50 per person 
 

Children’s Menu  Children’s Menu is for children 12 and under only.  
Available at El Tovar Dining Room, Thunderbird, Kiva and Shoshone Point. 
Pricing is a la carte and does not include beverage or dessert. 
 

Chicken Fingers with barbecue sauce and French fries...................................................................................... $5.50 per person 
 

Bright Angel Hamburger and French fries ......................................................................................................... $4.75 per person 
 

Cheese quesadilla with rice and vegetables ........................................................................................................ $4.75 per person 
 

Grilled cheese sandwich and French fries .......................................................................................................... $4.50 per person 
 

All beef hot dog and French fries ....................................................................................................................... $3.50 per person 
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Sales tax of 6.725% and gratuity of 18% will be added. Pricing, sales tax, and gratuity may change. 

 


