
CATERING 
RENTALS 

60" Table Round - $10.00 
8' Table Rectangular - $10.00 

Chairs - $2.00 
White Padded Chairs - $3.00 

Table/Chair Del ivery Fee: Minimum $50 
 

Rectangular Tablecloth (f loor length) $15.00 
Round Tablecloth (f loor length) $15.00 

Chair Covers $7.00 
Chair Sashes $3.00 
Table Runner $5.00 

 
Speaker/Microphone $50 

Globe Lights $150 for set up/use 
Projector $50 

Portable Screen for Projector $25 
 

Stemless Wine Glasses $1 .00 
China ware (includes f latware) $2.00 

Champagne Flutes $1 .00 
Cake Serving Set $5.00 

Propane Heater (ful l tank) $75 
Propane Fireplaces (ful l tank) $100 

Wood Rounds (centerpiece) $5 
 

Cold Beverage Dispensers $15 
Coffee/Hot Beverage Servers $25 

Popcorn Machine (does not include popcorn kits) 2 hours $75 
Cotton Candy Machine (does not include f loss) 2 hours $75 

Chocolate Fountain (does not include chocolate) 2 hours $150 
 

We also have a variety of decor items that can be rented. Please email 
our catering department for more detai ls .  

Catering@zionponderosa.com 



CATERING 
MENUS 

Muddy Soda Bar 5 
Let guests create their own 

signature soda 
 

Soda Options: 
Dr. Pepper 

Coke - Diet Coke 
Sprite - Mount Dew 

 
Flavor Options: 

Coconut - Vanil la - Mango 
Peach - Raspberry - Mint Mojito 

Includes: 
Lemon - Lime Wedges 

 
 

Utah's Own Stephen's 
Hot Chocolate Bar 5 

Utah's own Stephen's Hot Chocolate, 
made with milk, of course 

 
Pick 3 Flavor Options: 

Milk Chocolate - Dark Chocolate - 
Peppermint - S'mores - Cookies and 

Cream - White Chocolate 
 

Select 3 toppings: 
Whipped Cream - Marshmallows - 

Crushed Peppermint - Chocolate 
Drizzle - Crushed Cookies 

 
 
 
 

Organic Caffe Ibis Coffee 4 
Utah's own, organic, tr iple cert if ied 

Dark Roast 
Assorted sugars, creamer 
Hot water, assorted teas 

 
 

Old Fashioned Lemonade Bar 4 
All Fresh Made - Fruits May Vary 

With Season 
Old Fashioned Lemonade 

Kiwi Strawberry Lemonade 
Raspberry Lemonade 

Tropical Punch Lemonade 
Includes: 

Fresh Fruit Garnish 
 
 

Each Bar Includes: 
Clear Plast ic Cups 

White Paper Hot Beverage Cups 
Straws - Napkins 

Bartender Attendant 
Ice 

Water Service 
 

Minimum of 30 people 
Less than 30? That's ok, just add    

1 per person 
 
 
 
 
 



HAPPY CAMPER 
MENUS 

Donuts and Milk 
assorted glazed and decorated yeast 
donuts with 2% and chocolate milk 

includes paper products 
1 donut/person: 4.00 

2 donuts/person: 5.00 
 

Pancake Breakfast 7.25 
Pancakes with butter and syrup 

scrambled eggs  
orange juice and water 
includes paper products 

 
French Toast Sticks 8.00 

served with butter and syrup 
scrambled eggs 

orange juice and water 
includes paper products 

 
Breakfast Burritos 9.75 

f lour tort i l las with scrambled eggs, 
ham, potatoes, and salsa 

mini yogurts 
orange juice and water 
includes paper products 

 
 

Muffins and Juice 6.00 
large freshly baked muffin 

assortment 
apple juice and water 

includes paper products 
1 muffin/person 

 
Family Style Breakfast 

Casserole 8.00 
Casserole starring eggs, ham, 

potatoes, and cheese with salsa 
fresh fruit cup 

orange juice and water 
includes paper products 

 
Classic Hot Breakfast 9 

scrambled eggs with cheese  
and salsa 

diced potatoes and sausage 
orange juice and water 
includes paper products 

 
Add Breakfast Meat: 2/person 
Add Whipped Cream: 1/person 
Add Fresh Fruit : 1 .50/person 

Add coffee: 3/person 
 

Breakfast Options 
Designed for groups on a budget, our happy camper meals are 
simple but f i l l ing. The larger the group, the lower the price. The 
l isted price includes taxes and fees and is an al l inclusive price 

per person!  
Minimum of 50 people 

Less than 50? That's ok, just add 2.50 per person 



HAPPY CAMPER 
MENUS 

Pork Tacos 12.00 
Pul led pork tacos 

Flour and corn tort i l las 
Lettuce, cheese, salsa 

Black beans and l ime ci lantro rice 
Cinnamon Sugar Churro 

Fresh made lemonade and water 
 

Boxed Lunch 13.00 
Ham or Turkey Sandwich 

with lettuce, tomato, cheese 
Chips and Whole Fruit 

Fresh baked treat 
 

Boxed Wrap Lunch 13.00 
Turkey club or Chicken caesar 

wrap 
Granola Bar 
Whole Fruit 

Fresh baked treat 
 

Baked Ziti   14.00 
Homemade baked zit i 

Garl ic breadstick 
Caesar salad 

Fresh baked cookies 
Fresh made lemonade and water 

 
 
 

BBQ Pulled Pork Sandwich 12.75 
Slow cooked pulled pork 

Buns, red onions 
French Fries 
Fresh Fruit 

Fresh made lemonade and water 
 

Chicken Tenders 13.00 
Select ion of sauces 

Side 
Fresh baked treat 

Fresh made lemonade and water 
 

Pizza and Salad 13.50 
Choice of cheese, pepperoni , veggie 

Green salad 
Fresh baked treat 

Fresh made lemonade and water 
 

Pesto Chicken Pasta  13.00 
Box lunch style: cold pasta 
Baguette and Whole fruit 

Fresh baked treat 
 

Add a side: 2/person 
Add a dessert : 1/person 

Add a f lavored lemonade: 
.50/person 

Lunch or Dinner Options 
Designed for groups on a budget, our happy camper meals are 
simple but f i l l ing. The larger the group, the lower the price. The 
l isted price includes taxes and fees and is an al l inclusive price 

per person! 
Minimum of 50 people 

Less than 50? That's ok, just add 2.50 per person 



HAPPY CAMPER 
MENUS 

BBQ Pork Deluxe 15.00 
Served on a bun 

Red onion, coleslaw 
Mac and cheese, Corn 

Peach Crisp with Whipped Cream 
Flavored Lemonade and water 

 
Spaghetti and Meatballs 17.00 

Housemade marinara 
Caesar salad 

Fresh steamed vegetables 
Garl ic bread 

Mini vani l la cupcakes 
Flavored lemonade and water 

 
Cheeseburger 14.50 

Quarter pound burgers 
Cheese, lettuce, tomato, red onion 

French fr ies 
Ketchup, mustard, mayo 

Fresh baked cookies 
Fresh made lemonade and water 

 
Sweet and Sour Stir Fry 14.50 

Sweet and sour chicken 
White or brown rice 
Stir fry vegetables 
Vegetable egg rol ls 

Mango coconut pudding 
Fresh made lemonade and water 

Chicken Pot Pie Casserole 13.00 
Scratch made gravy, fresh 

vegetables, and scratch crust 
Dinner rol l with butter 

Green salad 
Mint brownie 

Fresh made lemonade and water 
 

Chicken Tacos 14.00 
Flour or corn tort i l las 

Salsa verde pul led chicken 
Lettuce, cheese, salsa, sour cream 

Torti l la chips 
Black beans and Lime ci lantro rice 

Tres Leches cake 
Fresh made honey mint l imeade 

and water 
 

Baked Potato and Chil i 13.00 
Baked potato and Meat Chil i 
Bacon bits, green onions, sour 

cream 
Shredded cheese 

House salad with dressing 
Home made brownies 

Fresh made lemonade and water 
 

Lunch or Dinner Options 
Designed for groups on a budget, our happy camper meals are 
simple but f i l l ing. The larger the group, the lower the price. The 
l isted price includes taxes and fees and is an al l inclusive price 

per person! 
Minimum of 50 people 

Less than 50? That's ok, just add 2.50 per person 



CATERING 
MENUS 

Coffee and Pastries 11 .50 
Assorted giant pastr ies - cinnamon 

rol ls , muffins, etc . .  
Caffe Ibis organic coffee service 

orange juice and water 
includes paper products 

 
Breakfast Burrito Deluxe 13.00 

Bui ld your own -  
scrambled eggs, potatoes, bacon 
cheese, salsa, fresh peppers and 

onions, spinach 
fresh fruit cups 

orange juice and water 
includes paper products  

 
Fresh Made Quiches 13.00 
Assorted homemade quiches 
(meat and veggie options) 

fresh fruit 
assorted pastries 

orange juice and water 
includes paper products 

 
Add Breakfast Meat: 2/person 
Add Whipped Cream: 1/person 
Add Fresh Fruit : 1 .50/person 

Add Coffee: 3/person 
 

Cinnamon French Toast 14.00 
served with butter, buttermilk 

syrup, and whipped cream 
scrambled eggs 
smoked bacon 

fruit and granola yogurt 
parfaits 

orange juice and water 
includes paper products 

 
All American Breakfast 16.00 

scrambled eggs and salsa 
smoked bacon 

hashbrown 
fruit and granola yogurt 

parfaits 
assorted pastries 

orange juice and water 
includes paper products 

 
Ray's Breakfast Buffet 14.00 
The restaurant hot breakfast 

buffet 
Includes: scrambled eggs, 
bacon/sausage, oatmeal, 

breakfast potatoes, yogurt 
parfaits , cereal , breakfast 

breads and pastries 
 

Breakfast Options 
A great way to fuel up for a big day of exploring, these hearty 

breakfast menus are sure to please. 
Prices include taxes and service fees. 

Minimum of 30 people 
Less than 30? That's ok, just add 3 per person 



CATERING 
MENUS 

Baked Ziti   14.00 
Homemade baked zit i 

Garl ic breadstick 
Caesar salad 

Fresh baked cookies 
Fresh made lemonade and water 

 
Gourmet Pizza Bar 16.50 

Choice of cheese, veggie or pepperoni 
Garden salad 

Garl ic breadstick 
Sugar cookie fruit pizza 

Fresh made lemonade and water 
 

Teriyaki Chicken 17.00 
Brown or white r ice 
Stir fry vegetables 

Citrus salad 
Mango st icky rice 

Fresh made lemonade and water 
 

Gourmet Burger Bar 20.00 
1/4lb al l beef burgers 

Lettuce, tomato, cheese 
Bacon, bbq sauce, onion 

French fr ies and Fresh fruit 
Mint brownies 

Fresh made lemonade and water 
 

Sweet and Sour Stir Fry 15.00 
Sweet and sour chicken 

White or brown rice 
Stir fry vegetables 
Vegetable egg rol ls 

Mango coconut pudding 
Fresh made f lavored lemonade 

and water 
 

Spaghetti and Meatballs 17.00 
Housemade marinara 

Caesar salad 
Fresh steamed vegetables 

Garl ic bread 
Mini vani l la cupcakes 

Flavored lemonade and water 
 

Gourmet Boxed Lunch 16.00 
Choice of ham or turkey club, or 
Southwest salad or Cobb salad 

Whole fruit , granola bar 
Fresh baked treat 

Bott led Water 
 
 

Groups over 50, choice of a 
second entree 

Lunch or Dinner Options 
A great way to stay fueled for the day. 

Prices include taxes and service fees. 
Minimum of 30 people 

Less than 30? That's ok, just add 3 per person 



CATERING 
MENUS 

Dutch Oven Dinner 21 .00 
BBQ chicken and slow cooked 

brisket  
Cornbread and honey butter 

Baked beans and corn 
Dutch oven potatoes 

Peach crisp 
Strawberry lemonade and water 

 
Cranberry Apple Pork Loin 22.00 

Spinach salad with candied walnut, 
feta, strawberry 

Fresh rol ls and butter 
Green beans 

Garl ic mashed potatoes 
Strawberry shortcake 

Cranberry orange spritzer and water 
 

Street Tacos 18.00 
Flour or corn tort i l las 

Barbacoa beef and shredded pork 
Lettuce, cheese, salsa, sour cream 

Torti l la chips 
Black beans/Lime ci lantro rice 

Cinnamon sugar churro 
Fresh made honey mint l imeade and 

water 
 

Bacon Mustard Chicken  17.00 
House salad 

Fresh rol ls and butter 
Fresh sautéed vegetables 

Roasted red potatoes 
Chocolate mini bundt cakes 
Fruit infused water station 

 
Pot Roast 19.00 

with carrots, onions, and 
potatoes 

House salad 
Mashed red potato 

Fresh rol ls and butter 
Cinnamon rol l cake 

Nonalcohol ic sangria and water 
 

Roasted Quarter Chicken 25.00 
House salad 

Fresh rol ls and butter 
Lemon garl ic orzo with roasted 

vegetables 
Apple crumb cake 

Non alcohol ic sangria and water 
 

Groups over 50, choice of a 
second entree 

Lunch or Dinner Options 
A great way to f inish out the day. 

Prices include taxes and service fees. 
Minimum of 30 people 
China service included 

Less than 30? That's ok, just add 3 per person 



CATERING 
MENUS 

Chicken Cordon Blue 25.00 
Served with cream sauce 

House salad 
Fresh rol ls and butter 

Maple roasted heir loom carrot 
Mashed sweet potato 

Assorted mini cheesecakes 
Fruit infused water station 

 
Prime Rib 35.00 

8oz cut served with horseradish 
House salad 

Fresh rol ls and butter 
Fresh seasonal vegetable 
Garl ic mashed potatoes 
Layered dessert bars 

Raspberry lemonade and water 
 

Gril led Pesto Salmon 37.00 
Honey balsamic glazed brussel 
sprouts with heir loom carrots 

Spring salad with blue cheese, 
caramelized red onion, and bacon 

bits 
Fresh rol l and butter 

Fruit sorbet 
Papaya lemonade and water 

 

Lunch or Dinner Options 
A great way to f inish out the day. 

Prices include taxes and service fees. 
Minimum of 30 people 
China service included 

Less than 30? That's ok, just add 3 per person 

Gourmet Burger Bar 26.00 
1/2lb Burgers 
House salad 

Seasonal corn 
Fresh fruit display 
Accompaniments 

Mixed berry cobbler 
Peach lemonade and water 

 
New York Steak 39.00 

Handcut served with herb butter 
Spring salad  

Fresh rol ls and butter 
Roasted asparagus 
Baked potato bar 

Red velvet bundt cake 
Sparkl ing punch and water 

 
Fresh Mountain Trout 40.00 

Fresh rol l and butter 
Harvest cobb salad 
Cranberry wild rice 

Roasted Ital ian vegetables 
Chef's dessert 

Pomegranate lemonade spritzer 
 

Groups over 50, choice of a second
entree 


