Breakfast Menu

From the Girill

Stack of Pancakes (3) Served with Butter and Warm Syrup
Add-ons: Bananas, Blueberries, Pecans, or Chocolate Chips

Cinnamon Swirl French Toast Served with Butter and Warm Syrup
Golden Waffle Served with Whipped Cream
Chef O’s Strawberry Ricotta Raisin Toast

Mesquite Flour Arizona Pecan Pancakes with Maple Syrup
*Entrée is produced From All Locally Grown Product

Chef’s Specialties

El Conquistador Skillet Scrambled Eggs with Sunland Chorizo, Peppers, Onions, Jack and
Cheddar Cheese, Hash Browns, and Flour Tortillas

Huevos Rancheros Two Eggs, Corn Tortillas, Ranchero Sauce, Refried Beans, Shredded Jack,

Cheddar Cheese
*Entrée is produced From All Locally Grown Product

Breakfast Burrito Scrambled Eggs, Potatoes, Chilies, Onions, Jack and Cheddar Cheese and your
choice of Bacon, Sausage or Ham

BTE Panini Bacon, Tomato, Scrambled Eggs and Jack Cheese on Sourdough and Fresh Fruit Cup

Breakfast Classics

Classic American Two Eggs Any Style with Hash Browns, your Choice of Bacon, Sausage or Ham,
and Toast

Classic Eggs Benedict with Hash Browns

Garden Benedict Spinach, Tomato and Chipotle Hollandaise on 12 Grain Bread

Build Your Own Omelet Three-Egg Omelet Filled with your Choice of Ingredients with Hash
Browns and Toast

Choices include: Bacon, Sausage, Ham, Spinach, Mushrooms, Green Onions, Peppers, Tomatoes, Green
Chilies, Jack or Cheddar Cheese

Fresh Fruit Yogurt Crunch Seasonal Fruit and Berries with Low-Fat Honey Yogurt and Granola

Pusch Ridge Breakfast Small Juice and Coffee, with your choice of two of the following:
Selection of Pastries, Toast or Bagel, Small Fruit Plate, Flavored Yogurt, Oatmeal or Cereal
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Lunch Menu

Soups, Salads and Appetizers

Chicken and Rice Soup
Veggie Quesadilla Roasted Vegetable, Queso Fresca and Salsa
Chicken Quesadilla Grilled Chicken, Jack Cheese, Green Chilies, and Salsa

Fresh Fruit Plate Honeydew, Cantaloupe, Pineapple, Seasonal Berries, Prickly Pear Yogurt and
Banana Bread

Cup of Soup and a Half Sandwich Choice of Ham or Turkey, Cheddar or Monterey Jack Cheese
and White, Wheat, Rye or Sourdough Bread

Berry Chicken Salad Mesclun and Romaine Mix, Grilled Chicken, Strawberries, Blueberries,
Blackberries, Feta Cheese, Orange Segments, Toasted Almonds, Raspberry Vinaigrette

Sonoran Caesar Salad Romaine Lettuce, Tomatoes, Toasted Pepitas, Manchego Cheese
Crouton and Chipotle Caesar Dressing
Add-ons: Chicken or Shrimp

Romaine and Spinach Bouquet Gorgonzola Cheese, Spiced Sweet Pecans, Dried Cranberries,
Grape Tomatoes and Basil Vinaigrette
Add-ons: Chicken or Shrimp

Entrees & Sandwiches
*Sandwiches and Burgers Come with your Choice of French Fries, Sundance Cole Slaw

Chili Spiced Salmon Calabacita Gazpacho and Splash of Balsamic

Pusch Ridge Pasta Gemelli Pasta, Cured Tomatoes, Zucchini, Basil Pesto and Reggiano Cheese
Add-on: Chicken

Chiquita Pasta Angel Hair Pasta, Pear Tomatoes, Parmesan Cheese, Basil, Olive Oil and Roasted
Garlic

Chicken Wrap Grilled Chicken, Queso Fresca, Avocado, Bacon, Cilantro, Tomato and Chipotle
Mayo in an Herb Tortilla

Turkey Club Turkey, Bacon, Swiss Cheese, Tomato, Lettuce, and Avocado on a Croissant
Ranchero Beef Tostada Crisp Corn Tortilla, Beef Machaca, Ranchero Sauce, Shredded Lettuce,
Queso Fresca, Pico de Gallo, Sour Cream and Guacamole

*Entrée is produced From All Locally Grown Product

Vaquero Burger Sunland Beef, Cheddar Cheese, Bacon, Seasoned Onion Crisps and BBQ Sauce
*Entrée is produced From All Locally Grown Product
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