
DINING MENU

CHICKEN PARMESAN GRINDER CHICKEN TENDERS WITH FRIES

FRENCH FRIES

BEEF & BEAN CHILI

VEGETARIAN 3 BEAN CHILI DAILY SOUP SELECTION

WHITE CHEDDAR MAC N' CHEESE

-Add Chili

SUMMIT HOUSE

11:00AM-3:00PM

Item is vegetarian Item is gluten-free but prepared in a shared space with other items that may contain gluten Resort Signature item

Crispy Chicken Breast, Marinara Sauce, Fresh 
Mozzarella, Parmesan Cheese, Basil Pesto & 
Toasted Bun

Served with Sour Cream, Shredded Cheddar, 
Scallions & Roll

Served with Sour Cream, Shredded Cheddar, 
Scallions & Roll

BGB SALAD

Beets & Goat Cheese Crumbles with Roasted 
Cauliflower, Romaine & Arugula Blend, 

Quinoa, Sunflower Seeds & Balsamic Dressing

TANDOORI CHICKEN
Tandoori Marinated Chicken, Cucumber, Cashews, 
Dried Cranberries, Romaine & Arugula Blend, 
Quinoa, Cucumber Riata, Lemon Za'Atar Dressing 
& Cilantro

GREEK HUMMUS
Creamy Hummus, Cucumber, Tomato, Red 
Onion, Feta Cheese, Banana Peppers, Romaine 
& Arugula Blend and Lemon Za'atar Dressing

Winter 2024 – 2025 Season



DINING MENU

CHEF SPECIAL PIZZA
Ask about today's chef special pizza!

SUMMIT HOUSE

11:00AM-3:00PM

Item is vegetarian Item is gluten-free but prepared in a shared space with other items that may contain gluten Resort Signature item

PEPPERONI
Tomato Sauce, Mozzarella & Pepperoni on 
Italian Thin Crust

CHEESE
Tomato Sauce & Mozzarella on Italian Thin 
Crust

SAUSAGE & PEPPERS
Quarter Pound Polish Sausage, Roasted 
Peppers & Onions, Pretzel Bun & Ale Mustard

CHICKEN CHEESESTEAK
Sauteed Chicken, Beer Cheese Sauce, Roasted 
Peppers & Onions in a Warm Hoagie Roll

SIRLOIN CHEESESTEAK
Shaved Sirloin Steak, Beer Cheese Sauce,  
Roasted Peppers & Onions in a Warm Hoagie Roll

Winter 2024 – 2025 Season


