
 
Red Rock Chef Brunch and Lunch Dining Plans  
2024-2025 
Chef Benjamin Ballard  

 

Brunch 
 

Includes preferences of juice, milk, coffee, cocoa, and tea 

Smoothies: Peach, Green Apple & Kale, Mixed Berry, Peanut Butter or Chocolate Protein 

 

Customize a brunch spread from the following items: 

- Baked eggs in herb-infused double cream 
- Seasoned hashbrowns, mushroom, peppered bacon, grilled tomato, grain toast 
- Eggs benedict with bacon, sautéed spinach, and citrus hollandaise 
- Spinach salad with cranberries, feta, almonds, and balsamic vinaigrette 
- Belgium waffles served with berry compote, organic maple syrup, and whipped vanilla 

mascarpone 
- New Orleans bread pudding with citrus glaze 
- Toasted cinnamon granola 
- Orange-honey yogurt and fresh fruit selection 
- Fresh-baked muffins, croissants, scones, danishes, cinnamon buns, bagels and bread 

 

Our perfect plate: 

Baked eggs in herb-infused double cream, Grilled tomato, Peppered bacon, Spinach salad with 
cranberries, feta, almonds, and balsamic vinaigrette, Orange-honey yogurt, New Orleans bread 
pudding with citrus glaze 
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Lunches 
 

Salads 

Hearty Mediterranean Salad 

Chopped lettuce, feta, pita strips, roasted chickpeas, cucumbers, red onions, Greek olives 

Protein option: Marinated lamb or red bean medley  

 

Farro & Roasted Red Pepper Salad 

Mixed greens, roasted red pepper, whole farro, lemon honey dressing, feta   

Protein option: Tri-tip, grilled chicken or sweet potato skewers 

 

Lentil & Red Curry Salad 

Mixed greens, marinated lentils, fresh mint, red curry, organic yogurt dressing 

Protein option: Chicken skewers, lamb skewers, tofu skewers  

 

Strawberry Walnut Salad 

Spinach, Apple, Blue Cheese, Cranberries, Raspberry Vinaigrette  

Protein Option: Grilled Chicken wrapped in prosciutto, sauteed jackfruit  

 

Honey Dijon Salad 

Spinach, arugula, poached pears, toasted walnuts, gorgonzola cheese 

Protein Option: Honey-glazed salmon or grilled hearts of palm  

 

Soups 

Roasted butternut squash soup 

Spicy Toscana soup with crispy kale 

Catalina vegetable soup with crushed tomatoes, navy beans, and garbanzo beans 

Potato - leek soup with caramelized shallot  
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Sandwiches + Wraps 

Chipotle chicken panini 

Bison slider with caramelized onion and gorgonzola 

Turkey club wrap 

Caprese sandwich with fresh mozzarella 

Whole wheat chicken salad wrap    

Carne asada tacos with  

 

Sides 

Vegetable tray with fresh hummus 

Fruit salad with seasonal selections and orange glaze 

Sweet potato fries with Greek relish 

Rolls + butter  

 

Sweets 

Almond tea cake with candied cherries 

Chocolate chunk & pecan cookies 

Meyer lemon bars 

Coconut & almond cookies with dark chocolate drizzle 

Chipotle chocolate cookies 

Classic pink sugar cookie bars 

Ginger snaps 

 

 

 

 

 

 


