Guest Chef Dinners @ The Elks Lodge, Telluride, Menus for May,
Featuring Kendra Wilcox of Kendra’s Kitchen Natural Foods, Inc.
www.KendrasKitchen.com
Reservations Recommended

Please contact Harley Brooke Hitching 970.728.6345 or

hbh@telluridecolorado.net 
$15.00 per person, Children under 12, $8.00

Mother’s Day Brunch, May 11

 Poached Eggs in Puff Pastry Hearts & Asparagus topped with a SW Tarragon Hollandaise

Maple Glazed Baked Ham
Spring Asparagus with a Classic Hollandaise Sauce
Potato, Apple & Vidalia Onion Au Gratin
Cantaloupe Slices, Strawberries & Bananas

Plain Non Fat Yogurt & Kendra’s Famous Homemade Granola with Honey, Nutmeg & Cinnamon

Mickey Mouse Shaped Pancakes with Maple Syrup & Honey Butter 
Fresh Squeezed Orange Juice & Cranberry Raspberry Juice

$17.00 per person
SW French Fusion Dinner, Friday May 16, 6:00 – 8:30 p.m
Wild Mushroom & Pink Peppercorn Soup

Stuffed SW Chicken Breasts with Goat Cheese, Fresh Herbs & Roasted Red & Anaheim Chile Peppers
                                 Homemade Chicken Fingers for Kids
Roasted New Potatoes with Chives & Smoked Sea Salt

Yellow Squash, Zucchini & Vidalia Onion Au Gratin
Corn Bread with Smart Balance® & Honey Butter
Up Side Down Pineapple Cake
SW Eggs Benedict & French Fondue, Sunday Brunch, 
May 18 10:00-1:00 p.m.
Poached Eggs on English Muffins with Spinach, Chipotle Maple Glazed Ham & SW Cumin Crème 
French Raclette Fondue with Cindy Bread,

Apple Slices & Roasted Carrots
Belgian Chocolate Fondue 

with Bananas & Strawberries 
Blueberry & Buttermilk Pancakes

Buttermilk Pancakes for Kids
Homemade Granola, Strawberries & Yogurt 
Fresh Squeezed Orange Juice & Cranberry Raspberry Juice

French Roast Coffee

Mountain Film Festival SW Mexican Dinner May 23, 5:30 -8:30 p.m. 
Wild Mushroom Enchiladas with a Roasted Chile & Red Pepper Sauce

Chicken Enchiladas with a Cilantro Green Chile Sauce
Cheese Quesadillas with Salsa for the kids
Corn & Poblano Chile Soufflé

Cilantro, Cumin & Lime Black Beans

Flour Tortillas with a Pumpkin Seed Butter 

Kaluha Flan 
Smoked Salmon Sunday Brunch, May 25, 10:00 – 1:00 p.m.
Scrambled Eggs with Crème Fraiche

(Made to order by Chef Kendra; portable butane stove set on buffet table)

Smoked Salmon Platter with Capers, Red Onions & Dill Cream Cheese

Assorted Bagels

Potato & Onion Buttermilk Pancakes with Whipped Crème Fraiche
 & Fresh Chives or Caviar
Buttermilk Pancakes with Honey Butter & Maple Syrup

Apple Smoked Bacon

Cantaloupe, Strawberries & Bananas 
Vanilla Yogurt & Homemade Granola

with Honey Cinnamon & Nutmeg

Fresh Squeezed Orange Juice & Cranberry Raspberry Juice

French Roast Coffee

Telluride’s Own BBQ Dinner, May 30, Friday 6:00 – 8:30
Grilled Chicken Breasts Telluride’s Own Rub & SW Seasoning from Kendra’s Kitchen® with a Sage Dipping Sauce

Plain Grilled Chicken Breasts for Kids

Basted Beef Brisket & Red Onions with Telluride’s Own Healthy Gourmet BBQ Sauce

Cindy Bread® – White & Whole Wheat Rolls 

Maple Bourbon Black Beans 
Coleslaw with Seeped Cranberries & Cherries tossed with a Champagne Dressing

Apple Cobbler with a Maple Bourbon Cream Sauce

All meals are

$15.00 per person, Kids under 10 are $8.00

(Gratuity not included)

