"
SLEEPING LADY

A MOUNTAIN RESORT

Buﬂzct Brca‘d:ast
Kingmcishcr Dining Loclgc

Cold
Chcrrg '] omatoes and Olives

(Cured Peetroot [Tlavored Wild Salmon with Onions and Capers
Boiled Organic Eggs
Assortcd Nor’chwcst Chccscs and Curcd Mcats
Organic [Heirdoom Apples

Hot
Scrambled [Farm [Fresh Organic Eggs with Organic Spinach
Gri”ed Fortabe”o Mushroom
Organic Gri”ed ] omatoes with Festo SCasoning
Natural Chickcn Sausagc
Crisp or Chewg Pacon
Organic Comcakes with (areen Onion
Ricotta Clﬂccse [Hotcakes
Brealocast Beans

House-made Fastries, Orgamic Breads and Bage]s
Butter Croissants
[ouse-made Jams and Marmalades

Kingﬁisher Proudlg serves EatdorF & Bronson Coxclcee, Mightg Leaxc T ea, and Assorted
Natura] Juices and Mi]ks.

The Kingf:isl-ncr Dining Lodgc is committed to suPPorting Chefs Collaborative, local farmers and purveyors bg using
Proclucts sourced from Washington state and the Pacific Northwest.
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SLEEPING LADY

A MOUNTAIN RESORT

Buffet Dinner
Kir\g)cishcr Dining Lodge
Salad
Assorted (Chef's Choice Organic Salads
Spanish Style Tapas
Grreens, Spinach and Arugula

Sleepfng Lad3 Organic (Garden, Tierra (Garden Organics, | eavenworth and Willie Green’s Organic Farm,
Monroe

SOUP
Organic Farsnip and APP]e 5oup
Sleeping Ladg Organic (Garden

Entréc
Wild Boabcaught [Hawaiian Mero with Champagne Sauce
Northwest [Jawaiian [slands
Koas’ced A“ Natural Angus Kxb Eye Bee{: with Au Jus, Fresh Organic C!"l@f\/il and
Walla Walla Onion Jam
Meyer Natural Angus, Preferred Meats, Bay Area, California

Accompaniments

Stcamed and Cruslﬂed Assorted Fingcrlings
Slccping Laclg Organic (Garden

Steamed Green Beans
Alvarez Farm, Yakima \/aneg

Dcsscrt
Assorted Mini Desserts and Organic [Truit and Berries
Northwestern Artisan (_heeses served with Qpince Paste
| a Fanzc”a Crackcrs and Rustic Bakcrg Crisp Brcad

Kingﬁsher Prouc”g serves Patdorf & Pronson (Coffee, Migh’cg | eaf Teaand Seasonal
]CCCI Teas. Al ine Selection of Natural Sodas, Nor'tlﬁwest Wines, Microbrews and
Seasonal (ocktails are available.

The Kingf:isl-ncr Dining Lodgc is committed to suPPorting Chefs Collaborative, local farmers and purveyors bg using
Proclucts sourced from Washington state and the Pacific Northwest.



