
A full assortment of hot and cold items including eggs, assorted breakfast meats, seasoned pota-
toes, freshly baked biscuits and country gravy, french toast casserole, pastries, fruits, and yogurt. 
Choice of: organic-fair trade-shade grown coffee, assorted hot tea, milk, or fountain drink.     
Includes one 8oz. juice. 

Old Time Favorites 
Cinnamon Toast 

Three slices of white toast sprinkled with  
butter, sugar, and cinnamon. 

 

Continental Sunrise 
Organic-fair trade-shade grown coffee, juice,  

and our signature grand cinnamon roll. 
 

Steel Cut Oatmeal 
Served with milk, raisins, and brown sugar. 

  
Enhance your oatmeal with one of our pancake additions! 

Signature Granola Parfait 
A traditional offering of The North Rim.  Layers of “secret” 

house made granola, yogurt, and fresh berries.   
 

Cold Cereal 
            

with fresh fruit.   

Fresh Fruit Plate 
Fresh cut melon, grape cluster, sliced banana, and berries. 

   

Canyon Lodge Breakfast Specialties 
The following items are prepared with organic cage-free eggs. 

Two Eggs Any Style 
Served with hash browns and toast. 

 
With ham, bacon, or sausage. 

Grand Canyon French Toast 
Made with our cinnamon-vanilla batter and finished with  

whipped butter, and powdered sugar. 
   

North Rim Benedict 
Toasted english muffin topped with ham, 2 eggs any style, 

Anasazi hollandaise, avocado, and served with hash browns. 
 

Biscuits and Sausage Gravy 
House baked biscuits smothered in country gravy with two 

eggs any style, and choice of ham, bacon, or sausage. 
   

Create Your Own Omelet: 
Served with hash browns and toast.    

 
Choice of three:  Ham, onion, cheese, bacon, sausage, bell pepper, tomato, or chile salsa  Additional items  

Rim to Rim 
Two eggs any style, small stack of golden pancakes, toast, 

and choice of ham, bacon, or sausage. 
 

Widfross Huevos Rancheros 
Crispy corn tortillas layered with refried beans, chili salsa, 

and avocado.  Topped with two eggs, any style,  
Anasazi hollandaise and cilantro drizzle.  

 

Individual Offerings 
Ham, Bacon, or Sausage               
One Egg, any Style                       
Golden Hash Browns                       
Toast (white, wheat, rye)                
Bagel with Cream Cheese         
English Muffin          
Biscuit with Honey 

Beverages 
Organic-Fair Trade-Shade Grown Coffee 
Organic Hot Tea (assorted flavors) 
Hot Chocolate with Whipped Cream 
Milk 
Orange, Apple, or Grape Juice 
Fountain Soda  

Gratuity of 18% added to parties of eight or more.  Menu prices do not reflect gratuity or tax.  *Consuming raw or  undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness.  

Printed on 100% Recycled Paper 

Breakfast 
Buffet 

2011 

Salsa Kings High Desert Pequin seasoning is used in our Anasazi hollandaise, and is available in our Gift Shop. 

Green Restaurant Association Certified 

Old Fashioned Pancakes 
Golden brown buttermilk or multi-grain pancakes finished with whipped butter and powdered sugar.   

 
Liven up your cakes with choice of: sliced bananas, chocolate chips,  

warm pecan syrup, fresh berries, or our roasted apple-walnut compote. 
 


