
Soaring Eagle Lodge
2010 Dinner Menu

Sunday
BBQ Beef Brisket & St. Louis Pork Ribs

Smoky Pinto Beans, Housemade Cole Slaw

Monday 
Oven Roasted Chicken Half with Mushroom Sauce

Piñon Rice, Maple Glazed Carrots

Tuesday
12 ounce USDA Choice NY Strip Steak

Baked Potato, Zucchini Sauté 
 

Wednesday
Deep Dish Spinach & Ricotta Lasagna

Italian Sausage Link with Pan Roasted Peppers and Onions

Thursday
Line Caught Halibut Poached in Wine & Shallots

Pesto Cream Sauce, Wild Rice Pilaf, Vegetable Sauté

Friday
Prime Rib Au Jus & Horseradish Sauce

Baked Potato, Buttered Tarragon Carrots 

Saturday
Herb Crusted Pork Loin with Mustard Cream Sauce

Bourbon Sweet Potatoes, Braised Spinach 

Dinner includes Lodge Salad
Fresh bread, ice tea, juice or water

Chef’s Dessert Selection and Coffee served afterwards
Substitutions upon Availability


