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LET’S PLAN THE PERFECT EVENT

I ndu lge your  senses  in  a  cu l inary  journey cura ted jus t  fo r  you by our  sk i l l ed
che f s  a t  Ho te l  Jackson.  Our  ca te r ing menu i s  des igned to  e leva te  your  even t ,

whe ther  i t ’ s  a  corpora te  mee t ing,  recep t ion ,  o r  any spec ia l  occas ion.  

sa les@hote l jackson.com



BREAKFAST

I ndu lge in  a  break fas t  tha t  t ranscends  the  ord inary .  Se lec t  f rom a de l igh t fu l
a r ray  o f  morn ing de l igh t s  to  k icks ta r t  your  day wi th  f lavor  and energy.

ONE OF ONE                                     IN THE HEART OF JACKSON HOLE



Continental Breakfast

PASTR IES  AND MUFF INS

HOTEL  JACKSON PARFAITS

FRUIT  PLATTER

BAGEL  BAR

JUICES

LOCALLY ROASTED ALP INE A IR
COFFEE

R ISHI  TEA AND BOTANICALS

assor tmen t  o f  f resh  pas t r ies

organ ic  greek  yogur t ,  ber r ies ,  loca l
grano la ,  and f ru i t  jam

seasona l  assor tmen t

assor tmen t  o f  bage l s ,  c ream cheeses ,
jams,  and honey
add add g lu ten  f ree  bage l  +  $2 ea
add lox  + $6 per  person

orange and grapef ru i t
add pressed green ju ice  + $5 per  person

regu lar ,  se rved wi th  mi l k s  and swee teners

eng l i sh  break fas t ,  jade c loud,  tu rmer ic ,
g inger ,  chamomi le ,  peppermin t ,  b lueber ry
h ib i scus

$38 per  person
Moran Breakfast

SCRAMBLED EGGS

BREAKFAST  MEATS

pla in  or  cheese
add fe ta ,  sp inach,  tomato ,  on ion + $3 per  person

se lec t  one:  smoked bacon,  ch icken,  o r  pork
sausage

$48 per  person

POTATOES
pe t i te  roas ted red po ta toes  wi th  savory  sp ices

HOTEL  JACKSON PARFAITS
organ ic  greek  yogur t ,  ber r ies ,  loca l  g rano la ,  and
f ru i t  jam

FRUIT  PLATTER
seasona l  assor tmen t

JU ICES

LOCALLY ROASTED ALP INE A IR
COFFEE

R ISHI  TEA AND BOTANICALS

orange and grapef ru i t
add pressed green ju ice  + $5 per  person

regu lar ,  se rved wi th  mi l k s  and swee teners

eng l i sh  break fas t ,  jade c loud,  tu rmer ic ,
g inger ,  chamomi le ,  peppermin t ,  b lueber ry
h ib i scus

Breakfast Burritos

BREAKFAST  BURRITO
sc rambled eggs ,  roas ted red po ta toes ,  b lack
beans ,  r i ce ,  housemade sa l sa  ranchero and sour
c ream
se lec t  two:  smokd bacon,  ch icken or  pork
sausage
add g lu ten  f ree  wraps  + $2 per  wrap

$46 per  person 

HOTEL  JACKSON PARFAITS
organ ic  greek  yogur t ,  ber r ies ,  loca l  g rano la ,
and f ru i t  jam

FRUIT  PLATTER
seasona l  assor tmen t

JU ICES

LOCALLY ROASTED ALP INE A IR
COFFEE

R ISHI  TEA AND BOTANICALS

orange and grapef ru i t
add pressed green ju ice  + $5 per  person

regu lar ,  se rved wi th  mi l k s  and swee teners

eng l i sh  break fas t ,  jade c loud,  tu rmer ic ,
g inger ,  chamomi le ,  peppermin t ,  b lueber ry
h ib i scus
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FRENCH TOAST    $12

AVOCADO TOAST    $12

t h i ck  s l i ced 460 br ioche,  gr i l l ed  in  van i la
c innamon ba t te r ,  f resh  ber ry  compote ,  map le  sy rup

f resh  mashed avocado,  arugu la ,  sumac,  sesame
seeds ,  he i r loom cher ry  tomatoes  and ba l samic
reduc t ion :  se rved on 460 who le  gra in  bread

PASTR IES  AND MUFF INS    $7
assor tmen t  o f  f resh  pas t r ies

F IGS S IGNATURE C INNAMON ROLLS     $11 
house  made c innamon ro l l  w i th  f ig  f i l l i ng ,  van i l la
bean c ream cheese

POTATOES    $5
pe t i te  roas ted red po ta toes  wi th  savory
sp ices

BREAKFAST  BURRITOS    $14

CROISSANT SANDWICHES    $12

COOKIE  PLATTER    $10

sc rambled egg,  roas ted red po ta toes ,  b lack  beans ,
r i ce ,  housemade sa l sa  ranchero and sour  c ream
add g lu ten  f ree  wraps  + $2 per  wrap

cheddar  cheese ,  egg,  se rved on a warm cro i s san t

assor tmen t  o f  f resh ly  baked cook ies M
EETIN

G
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K
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HEALTHY BREAK    $22
t ra i l  m ix ,  Ka te ’ s  Rea l  Food Organic  Bars ,
f ru i t  p la t te r

CHARCUTER IE     $26
domes t i c  and impor ted cheeses ,  c rackers ,
savory  meats  and swee t s

BRUSCHETTA BAR    $32
balsamic  tomatoes  wi th  bas i l ,  roas ted
mushrooms,  caramel ized on ions ,  impor ted
and domes t i c  cheese ,  p rosc iu t to ,  b i son
sa lami ,  ca labrese ,  roas ted gar l i c ,  o l i ve
med ley ,  pes to ,  roas ted red pepper  d ip ,
hummus tapenade,  ba l samic  reduc t ion ,
jams,  honey

L IGHT BREAK    $18
assor tmen t  o f  house  made scones  and f ru i t
p la t te r

GRAB N’  GO    $35
assor ted bagged snacks  i .e .  min i  o reos ,
cheese  n ips ,  go ld f i sh ,  p re tze l s ,  t ra i l  m ix ,
an imal  c rackers ,  game je rky



LUNCH

E leva te  your  midday ga ther ings  wi th  our  exqu i s i te  lunch op t ions ,
though t fu l l y  c ra f ted to  sa t i s fy  d i scern ing pa la tes .  F rom de l igh t fu l  s ta r te r s  to
en t i c ing main  courses ,  our  ca te r ing menu promises  a  cu l inary  journey tha t

adds  a  touch o f  soph i s t i ca t ion  to  your  even t .

ONE OF ONE                                     IN THE HEART OF JACKSON HOLE



TASTE OF LEBANON

F IGS HUMMUS

MINI  FALAFEL

BEET  SALAD

FATTOUSH SALAD

GRILLED VEGETABLE  SKEWER

KEBABS OFF  THE F IRE

R ICE  P I LAF  ALMONDINE

ch ickpea,  tah in i ,  gar l i c ,  o l i ve  o i l
se rved wi th  house  made p i ta
add c rud i te  +  $2 per  person

bi te  s ize  fa la fe l  wi th  tah in i

arugu la ,  s l i ced bee t s ,  tomato ,  on ion,  s l i ve red
a lmonds ,  pomegrana te  ba l samic  g ina igre t te

le t t uce ,  cucumbers ,  cher ry  tomatoes ,  red
cabbage,  lemon v ina igre t te ,  p i ta  c rou ton

r ice ,  ve rmice l l i ,  a lmonds

$54 per  person
BUFFET LUNCH

F IGS HUMMUS
ch ickpea,  tah in i ,  gar l i c ,  o l i ve  o i ;  se rved
wi th  house  made p i ta
add c rud i te  +  $2 per  person

SELECT  ONE

se lec t  two:  ch icken,  bee f ,  ka f ta
add lamb + $5 per  person
add shr imp + $3 per  person

squash,  car ro t ,  on ion,  be l l  pepper ,  zucch in i ,
mushroom

LEBANESE WRAPS

BEET  SALAD

FATTOUSH SALAD

arugu la ,  s l i ced bee t s ,  tomato ,  on ion,
s l i ve red a lmonds ,  pomegrana te
ba l samic  g ina igre t te

le t t uce ,  cucumbers ,  cher ry  tomatoes ,  red
cabbage,  lemon v ina igre t te ,  p i ta  c rou ton

SELECT  TWO

CHICKEN SHAWARMA WRAP

FALAFEL  WRAP

s l i ced roas ted ch icken breas t ,  Lebanese
sp ice  b lend,  gar l i c  sauce,  p ick led
vege tab les ,  le t t uce ,  and tomato  in  house
made p i ta

th ree  p ieces  o f  fa la fe l ,  tah in i ,  l e t t uce ,
and tomato  in  house  made p i ta

GRILLED VEGETABBLE  WRAP

TENDERLOIN SHAWARMA WRAP

squash,  zucch in i ,  on ion,  roas ted red
pepper ,  gar l i c  sauce,  p ick led
vege tab les ,  le t t uce ,  and tomato  in  house
made p i ta

+$3 per  person
s l i ced pr ime tender lo in  sau teed in
shawarma sauce,  p ick led vege tab les ,
gar l i c  sauce,  le t t uce ,  and tomato  in
house  made p i ta

$50 per  person



SELECT  THREE

CAL IFORNIA CLUB

GRILLED VEGETABLE  WRAP

CHICKEN SALAD

SMOKED TURKEY

BLT

t u rkey ,  bacon,  avocado,  mic rogreens ,
se rved on a bu t te r  c ro i s san t

squash,  zucch in i ,  on ion,  roas ted red pepper ,
gar l i c  sauce,  p ick led vege tab les ,  le t t uce ,  and
tomato ,  se rved on house  made p i ta

ch icken,  grapes ,  ce le ry  on ion,  pars ley ,  a io l i ,
se rved on who le  gra in  bread

$46 per  person
SANDWICH PLATTER

c lass ic  bacon,  le t t uce ,  tomato  se rved on
rus t i c  whi te  bread

tu rkey ,  cheddar ,  spr ing mix ,  tomato  re l i sh ,
se rved on te ra  ro l l

SELECT  TWO

CAESAR SALAD

JACKSON SALAD

MS.  V ICKIE ’S  CHIPS

COOKIE  PLATTER

romaine,  shaved parmesan,  c rou tons

spr ing sa lad,  dr ied c ranber ry ,  goa t  cheese ,
raspber ry  ba l samic  dress ing

se lec t ion  o f  po ta to  ch ips

assor tmen t  o f  f resh ly  baked cook ies

SELECT  TWO

BLACKENED CHICKEN
ANGUS BURGER
VEGETARIAN

TOPPINGS BAR

$52 per  person
BUILD YOUR OWN SLIDER

mus tard ,  a io l i ,  p ick les ,  l e t t uce ,  tomato ,  on ion,
house  made huck leber ry  jam,  pre tze l  buns

SELECT  TWO

CAESAR SALAD

JACKSON SALAD

MS.  V ICKIE ’S  CHIPS

COOKIE  PLATTER

romaine,  shaved parmesan,  c rou tons

spr ing sa lad,  dr ied c ranber ry ,  goa t  cheese ,
raspber ry  ba l samic  dress ing

se lec t ion  o f  po ta to  ch ips

assor tmen t  o f  f resh ly  baked cook ies



PULLED PORK

CHICKEN BREAST

BR ISKET

POTATO SALAD

MACARONI  AND CHEESE

smoked ch icken breas t  wi th  loca l  mar iade

burn t  end br i ske t

$79 per  person
BBQ BAR

cheddar  cheese ,  e lbow macaron i

pe t i t e  red po ta toes ,  ce le ry ,  on ion

JACKSON COLESLAW
sh redded red cabbage,  sh redded car ro t s

ROLLS
assor tmen t  o f  ro l l s
g lu ten  f ree  + $2 per  ro l l

CAVATAPPI

BAKED Z IT I

I ta l ian  sausage,  ka le ,  sun  dr ied tomatoes

$65 per  person
TUSCAN SUN BUFFET

r i co t ta ,  mozzare l la ,  pomodo

PEAR FLATBREAD
pear ,  gorgonzo la ,  a rugu la ,  ba l samic

TRADIT IONAL FLATBREAD
pepperon i  and f resh  mozzare l la

GARL IC  BREAD
glu ten  f ree  + $3 per  p iece

CHICKEN FR IED STEAK

SHRIMP

se rved wi th  gravy

$75 per  person
SOUTHERN COMFORT

f i red bu f fe r f l y  sh r imp

GUMBO
ch icken and sausage 

MACARONI  AND CHEESE
baked p imen to  cheese

COLLARD GREENS

RED BEANS AND R ICE



DINNER

Immerse  yourse l f  in  a  cu l inary  journey des igned exc lus ive ly  fo r  your
Jackson Ho le  re t rea t .  Our  pr i va te  d inners  promise  an ex t raord inary

cu l inary  exper ience,  combin ing ar t fu l  p resen ta t ion ,  exqu i s i te  f lavors ,  and
impeccab le  se rv ice  to  c rea te  an even ing o f  unpara l le led indu lgence.

ONE OF ONE                                     IN THE HEART OF JACKSON HOLE



APPETIZERS

Our appe t izers  are  ava i lab le  to  be passed or  s ta t ioned
depending on your  pre fe rence.  
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FALAFEL     $8  

P ICKLES  & OL IVES    $4  

ch ickpea,  par l sey ,  on ion,  and Lebanese  sp ices

tu rn ip ,  cucumbers ,  o l i ve ,  cau l i f lower

TRADIT IONAL HUMMUS    $11 
ch ickpea,  tah in i ,  gar l i c ,  o l i ve  o i l ,  se rved wi th
housemade p i ta

BABA GHANOUSH    $13
eggp lan t ,  gar l i c ,  l emon ju ice ,  tah in i

VEGETARIAN STUFFED GRAPE LEAVES    $10
tomatoes  and r i ce  wrapped in  grape leaves ,
cooked in  tomato  bro th
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CUCUMBER TOMATO SKEWER   $5
pars ley  and fe ta  c ream

FR IED K IBBEH   $9
bu lgar ,  sp icy  bee f ,  p ine  nu t ,  on ion
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BISON SL IDERS    $12

BLUE CRAB CAKES    $16

ch ickpea,  par l sey ,  on ion,  and Lebanese  sp ices

tu rn ip ,  cucumbers ,  o l i ve ,  cau l i f lower

CHARCUTER IE  PLATTER    $28
cured meats  & loca l  cheese  se lec t ion  wi th  house
p ick les ,  o l i ves ,  bague t te  and c rackers ,  mus ta rd ,
jams,  and f ru i t

BISON MEATBALLS     $14
smoked tomato ,  and shaved parmig iano reggiano

BUTTERNUT SQUASH RAVIOLO    $10
mascarpone,  f r ied  sage,  brown bu t te r ,  a rugu la ,
and parmesan

GREEN GOAT    $9
savory  c racker ,  lavender  honey,  goa t  cheese ,
arugu la ,  to rched brown sugar ,  g reen app le

CORRIANDER SHRIMP    $16
herbed yogur t  d ip



SALAD

Our sa lads  o f fe r  un ique f lavor  combina t ions ,  v ib ran t
ingred ien t s ,  f reshness ,  and a range o f  hea l th  bene f i t s .
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FATTOUSH SALAD    $15

HALLOUMI  SALAD    $16

l e t t uce ,  f resh  vege tab les ,  toas ted p i ta ,  sumac,
lemon v ina igre t te

pan f r ied ha l loumi  cheese ,  a rugu la ,  tomato ,
cucumber ,  wa lnu t ,  pomegrana te  ar i l s ,
pomegrana te  ba l samic  v ina igre t te

BEET  SALAD    $14
arugu la ,  s l i ced bee t s ,  tomato ,  on ion,  s l i ve red
a lmonds ,  pomegrana te  ba l samic  v ina igre t te
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GARDEN SALAD    $15

KALE  SALAD    $13

cucumber ,  cher ry  tomato ,  sh redded car ro t ,  bo i led
egg,  romaine le t t uce ,  on ion,  toas ted p i ta ,  lemon
v ina igre t te

d igon demi -g lace

CAESAR SALAD    $13
romaine le t t uce ,  parmig iano reggiano,  c rou tons
house  made caesar  dress ing



MAIN COURSE

Al l  en t rees  are  se rved wi th  tab les ide  bread serv ice
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KEBABS OFF  THE F IRE    $59

CHICKEN SHAWARMA    $48

Choice  two:  ch icken,  bee f ,  ka f ta ,  sh r imp,
vege tab le
served wi th  r i ce  a lmondine and sau teed vege tab les

s l i ced roas ted ch icken breas t ,  sec re te  Lebanese
sp ice  b lend,  pars ley ,  p ick les ,  and gar l i c  sauce
served wi th  r i ce  a lmondine

TENDERLOIN SHAWARMA $53
s l i ced pr ime tender lo in  sau teed in  the  spec ia l
shawarma sauce,  pars ley ,  and p ick les
se rved wi th  r i ce  a lmondine and sau teed vege tab les
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VEGETABLE  R ISOTTO    $38
che f ’ s  cho ice ,  seasona l  vege tab les

HAL IBUT     $48
wi ld  caugh t  pac i f i c  ha l ibu t ,  caper ,  gar l i c  bu t te r
se rved wi th  asparagus  and sau teed green beans

LAMB PERS I L LADE     $58
breaded,  pars ley ,  lemon,  huck leber ry  jam
served wi th  Lebanese  sy le  r i ce  and baby broco l l i

F I LET  MIGNON    $52
gr i l l ed  pr ime f i l e t  mignon,  au  po iv re  c ream
sauce
served wi th  gr i l l ed  mushrooms,  asparagus ,  and
Lebanese  s ty le  r i ce

ROASTED CHICKEN    $46
bone less  ha l f  ch icken,  red wine ch icken jus
se rved wi th  go lden po ta to  au gra t in  and
s teamed or  sau teed green beans

SALMON    $48
tomato ,  lemon,  d i l l  chu tney
served wi th  baby brocco l i  and Lebanese  r i ce



GRAND FINALE

Unsure  o f  wha t  sa t i s f ies  your  tas te  buds ,  o rder  our
Grand F ina le  P la t te r  fo r  a  p ick  four  op t ions .
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BAKLAVA   $15

CHOCOLATE MOUSSE CAKE    $14

phy l lo  dough,  nu t s ,  and sy rup

choco la te  cake,  mousse ,  be lg ian choco la te
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SEASONAL BERRY SHORTCAKE    $14

HAZELNUT CRUNCH    $15

seasona l  f ru i t ,  wh ipped c ream,  shor tcake

cocoa mer ingue,  haze lnu t  semi f reddo

CHURRO DUCLE  DE  LECHE CAKE    $13
f i l l ed  bund t  cake,  s t reuse l  and choco la te  sauce

FRUIT  PLATTER    $12
assor tmen t  o f  loca l  and seasona l  f ru i t

APPLE  TART     $14
pas t ry  c rus t ,  c innamon app les



LIBATIONS

E leva te  your  even t  wi th  our  care fu l l y  cu ra ted bar  menu,  o f fe r ing a
de l igh t fu l  se lec t ion  o f  handcra f ted cock ta i l s ,  p remium sp i r i t s ,  and

re f resh ing beverages .  Whatever  the  ce lebra t ion ,  our  bar  menu i s  des igned
to  complemen t  your  occas ion wi th  soph i s t i ca t ion  and s ty le .

Hos ted bars  wi l l  be  charged to  the  mas te r  b i l l .  There  i s  an au tomat ic  24%
serv ice  charge and 7% tax  on a l l  beverages .  The hos t  bar  i s  cus tomizab le

and can cons i s t  o f  e i the r  beer ,  wine,  and/or  cock ta i l s .  

Regre t tab ly ,  we do no t  o f fe r  cash  bar  dur ing even t s .  

ONE OF ONE                                     IN THE HEART OF JACKSON HOLE
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VODKA

GIN

RYE WHISKEY

BOURBON

RUM

grea t  g rey  ( Jackson )

10th  Moun ta in  (Va i l ,  CO)

$28 per  person per  hour
SOUTH TETON

backwards  (Casper ,  WY)

p ine  b lu f f s  (P ineda le ,  WY)

BLANCO & REPOSADO TEQUILA
wi ld  common ( Jackson )

SCOTCH
johnn ie  walker  red labe l

$38 per  person per  hour
MIDDLE TETON

$48 per  person per  hour
GRAND TETON

s t i l l  works  ( Jackson )
VODKA

GIN

RYE WHISKEY

BOURBON

RUM

tanqueray

h ighwes t  doub le  rye

bumb & bacard i  s i l ve r

makers  mark

BLANCO & REPOSADO TEQUILA
o lmeca a l tos

SCOTCH
dewars

ke te l  one
VODKA

GIN

RYE WHISKEY

BOURBON

RUM

tanqueray 10

bas i l  hayden dark  eye

angos tu ra  1919

woodford doub le  oak

BLANCO & REPOSADO TEQUILA
casamigos

SCOTCH
glen l i ve t  12y

grey  goose

$
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+$3 fo r  mar t in i s ,  margar i tas ,  and o ld  fash ioned
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 DECOY CABERNET SAUVIGNON

FRANCIS COPPOLA MERLOT

LES CHARMES CHARDONNAY

BER INGER P INOT GRIGIO

FLEUR DE MER ROSE

$
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TIER 1

$62 per  bo t t l e
TIER 2

$79 per  bo t t l e
TIER 3

SONOMA CUTRER CHARDONNAY

GROTH SAUVIGNON BLANC

ELK COVE P INOT NOIR

STERL ING CABERNET SAUVIGNON

J CUVEE RUSSIAN R IVER VALLEY 

DECOY MERLOT

PENNER ASH P INOT NOIR

CAKEBREAD CELLARS SAUVIGNON BLANC

JORDAN RUSSIAN R IVER CHARDONNAY

WHISPER ING ANGEL ROSE

$52 per  bo t t l e

VEUVE CL ICQUOT BRUT    $155

JORDAN CABERNET SAUVIGNON    $98

CHANDON SPARKL ING    $55

LA SERRA MOSCATO D’AST I     $56

FRANCIS COPPOLA SYRAH -  SHIRAZ    $50

ADDITIONAL SELECTION



BE
ER

 S
EL

EC
TI

O
N

PALE  ALE

LAGER

IPA

MEXICAN LAGER

snake r i ve r  b rewing ;  roadhouse  brewing

roadhouse brewing

$24 per  person per  hour
LOCAL BEER

melv in  brewing

$20 per  person per  hour
IMPORT / DOMESTIC

snake r i ve r  b rewing
PALE  ALE

LAGER

P ILSNER

bud l igh t  ;  coors  l igh t

s te l la  ar to i s

budweise r

$
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Bee r  se lec t ions  can change based on ava i lb i l i t y  and seasona l i t y  a t  any t ime.  The above are  examples  o f  beer .

Spec ia l  reques t s  a re  we lcome
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ALP INE A IR  COFFEE

SWEETENERS

MILK

R ISHI  TEA AND BOTANICALS

ST I L L  & SPARKL ING

var ie ty  o f  swee tners

who le  mi l k ,  ha l f  and ha l f
add a lmond mi l k ,  oa t  mi l k  +  $3

$12 per  person
ADVENTURE READY

assor tmen t  o f  f lavored se l tze r ,  s t i l l

eng l i sh  break fas t ,  jade c loud,  tu rmer ic ,
g inger ,  chamomi le ,  peppermin t ,  b lueber ry
h ib i scus

$18 per  person 
ALL DAY HYDRATION

$9 per  person 
COLD BEVERAGE BAR

f resh ly  brewed regu lar  co f fee
FLAVORED SPARKL ING

ST I L L
s t i l l  wa te r  and bo t t l ed  wate r

assor tmen t  o f  f lavored se l tze r
SOFT  DR INKS

GATORADE

ICED TEA

FLAVORED SPARKL ING

assor tmen t  o f  ga torade f lavors

bo t t l ed  iced tea
f resh ly  brewed ava i lab le  +$2 

assor tmen t  o f  f lavored se l tze r

L IQUID IV  PACK
+$4 

assor tmen t  o f  coke,  d ie t  coke,  spr i te

SAN PELEGRINO 
bot t l ed  spark l ing san pe l legr ino

L IQUID IV  PACK
+$4 



ONE OF ONE                            IN THE HEART OF JACKSON HOLE

Contact Info
Kindly  contact  us  for  fur ther  deta i l s  and  more  of fers

Sales  Of f ice

Phone

Websi te

Emai l

Socia l  Media

120  N Glenwood Street .  

J ackson ,  WY 83001

307 .733 .2200

www.hote l jackson .com

sales@hote l jackson .com

@hote l jackson


