
 

The Lodge at Bryce Canyon 
“Healthy Parks Healthy People” 

This is a National Park Service initiative that seeks to raise understanding & awareness about how open spaces & natural 
places can promote the health & well-being of all species & the planet we share. Human health focus areas of the initiative include 

physical activity, nutrition, social & mental health. Forever Resorts & The Lodge at Bryce Canyon is very pleased to partner 
with the National Park Service to provide our guests a healthy & sustainable menu for your dinning pleasure. 

At The Lodge at Bryce Canyon & Forever Resorts in creating our 2013 menus  we strive to make your dining experience not 
only healthy for you, but also for the environment. This menu contains mostly sustainable and organically grown, raised & caught  
items. Our beef, chicken & pork is regionally grown with minimal use of hormones & antibiotics. By using local companies in our 

purchasing, we also support the regional economy and reduce our carbon footprint. We also only serve seafood and fish listed in 
the most sustainable ‘green’ category on the Audubon Fish Scale, or as a ‘best choice’ by the Monterey Bay Aquarium 

Seafood Watch Program. These practices ensure that all fish we serve is either raised or harvested in a sustainable manner. 
Please help us to support these programs. We are a certified member of the Green Restaurant Association. We hope you enjoy 
your dining experience knowing that in your decision to dine at The Lodge at Bryce Canyon; together we are working towards 
a healthier environment. Here at Forever Resorts we mindfully use the following practices to help provide more healthy options 

for our guests. We use fresh made products instead of processed foods to increase nutritional content by lowering portion sizes 
& sodium levels.  Our chef’s make all of our sauces, soups & deserts fresh in house & provided nutrition dense foods & beverage 
options such as fruits, whole grain breads, fat-free or low fat dairy products, nuts, beans ,seeds and offer an array of Vegetarian 
& Gluten Free options. We furthermore follow healthy cooking practices such as poaching, broiling, steaming and baking – using 

only Zero Trans Fat oils.  We offer leaner meat choices of Turkey, Elk, Buffalo &Bison, replace butter with Extra Virgin 
Olive Oil in sautéing & with our whole grain table bread service, offer vinaigrette instead of cream salad dressings & have 

adopted healthy nutritional practices in our children’s menus that remove processed and fried foods with healthier options. 
 

 

 



Starters 

 

Elk Chili……… fresh ground elk in a red bean chili - garnished with shredded cheddar/jack cheese 

Soup of the day…………..ask your server about our daily chefs selection 

Sunset Point smoke cured Alaskan salmon  shaved salmon, red onions, tomatoes, capers, lemon, 
cream cheese with grilled flat bread 

Escalante shrimp cocktail traditional chilled preparation with cucumber seaweed salad & 
chef’s cocktail sauce 

Natural Bridge mini crab cakes jumbo lump crabmeat folded with panko breadcrumbs & fresh 
herbs pan seared with pesto aioli 

Bryce wings oven baked then tossed in spicy prickly pear cactus sauce -  with blue cheese, celery & 
carrot  

Capitol Reef seared tuna coriander & Chile crusted, pan seared, served over red cabbage slaw 
with horseradish cream 

Canyon quesadilla   flour tortilla, fire roasted corn, peppers & onions  served with lodge made 
salsa & sour cream. Also available with sliced grilled chicken, ground beef or grilled shrimp  

Ponderosa grilled Portobello mushroom marinated then grilled & topped with toasted goat 
cheese 

Antimony grilled vegetables marinated & grilled local squash, zucchini, peppers, tomatoes & 
onions, marinated olives over tossed arugula salad   

Pine Cliffs Roasted jalapeño and bacon Rangoon’s cream cheese, roasted jalapeno & bacon 
stuffed wontons - flash fried golden brown served with a cool chipotle ranch dipping sauce 

 

Entrée and side salads 

Utah mixed greens organic greens, strawberries, goat cheese tossed in citrus vinaigrette 

Sunset spinach organic spinach, crumbled blue cheese, tomatoes with bacon-balsamic vinaigrette 

Red Canyon roasted beet & arugula roasted beets, organic arugula, goat cheese, chilies & pine 
nuts tossed in balsamic vinaigrette 

 Canyon classic Caesar romaine leaves tossed in caesar dressing, shredded parmesan cheese & 
garlic croutons. add grilled chicken, grilled Alaskan salmon or grilled shrimp 

Heber Valley heirloom tomato and fresh mozzarella local heirloom tomatoes, fresh basil, fresh 
mozzarella drizzled with balsamic reduction 

Sonoran salad marinated grilled chicken or smoke grilled duck breast atop a bed of spring 
greens tossed with corn, smoked bacon, tomatoes & cheddar-jack cheese tossed in buttermilk 

ranch dressing 
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