All meals at Mt. Hood Kiwanis Camp are served banquet/buffet style.
One main entrée item will be selected for the entire group for each
meal time and any "Extras" or upgrades selected will also be for the
entirety of the group. Meals are priced on a per person rate per meal.
Mt

Hood

Kiwanis

Camp

can

accommodate

dairy-free,

gluten-free,

pescatarian, vegetarian, vegan, pork-free diets, and other dietary needs
on a case by case basis. Our onsite chef creates theme appropriate
meal options for individuals with these dietary needs. It is important to
note, we may be able to accommodate the above dietary restrictions
but the MHKC kitchen is not free of these items. Cross contamination
cannot be guaranteed to have not occurred. If you or any of your guests
has severe allergic reactions to any of the above items please contact
us at Rentals@mhkc.org.

B R E A K F A S T

M E N U

All breakfasts include fresh brewed whole bean coffee, assorted hot
teas, cocoa, spiced cider, juice, and seasonal fruit. Upgrade any
breakfast to include a la carte Kiwanis Campfire Potatoes for
$2.00/Guest.

KIWANIS CAMPFIRE POTATOES

$15.75

Seasoned red potatoes baked with diced peppers, onions, and
choice of hickory smoked bacon or maple sausage topped
with Tillamook cheddar cheese served with scrambled eggs.

FRENCH TOAST

$15.75

Thick slices of French bread dipped in cinnamon egg batter
topped with honey orange butter and a side of smoked bacon.
(Upgrade to Hazelnut Encrusted French Toast $1.50/Guest)

PIONEER SCRAMBLE

$15.75

Light and fluffy scrambled eggs with sautéed spinach, button
mushrooms, and freshly diced tomatoes, topped with Tillamook
cheddar cheese served with oven roasted red potatoes.

SILENT ROCK SCRAMBLE
Freshl scrambled eggs whipped up with diced smoked ham,
Tillamook cheddar cheese and served with roasted red
potatoes.

$15.75

B R E A K F A S T

TRAIL HEAD BREAKFAST

$15.75

Wake up to the sweet smell of hand-rolled cinnamon rolls
covered in a sweet cream cheese frosting. Served with
assorted cereals, house-made granola, and a variety of yogurt.
(Upgrade to PDX Edition: sliced avocado, tomatoes tossed in
roasted garlic olive oil and served atop freshly baked French
bread $1.75/Guest)

CAMPFIRE BISCUITS

$15.75

Homemade buttermilk biscuits served with house made pork
sausage country gravy, scrambled eggs, and oven roasted red
potatoes.

MOUNTAIN BERRY BLINTZES
Light and thin blintzes filled with ricotta cheese and sprinkled
with powdered sugar. Top your blintz with a seasonal berry
compote served with hickory smoked bacon.
(Upgrade to include scrambled eggs with Tillamook Cheddar
cheese $2.00/Guest)

$15.75

S A L A D S
All salads are served with oven fresh bread. Also, enjoy complimentary
coffee, assorted hot teas, and freshly brewed ice tea.

CHICKEN CAESAR SALAD

$16.50

Baked balsamic glazed chicken breast served over a bed of
fresh romaine lettuce tossed in a house made creamy Caesar
dressing topped with asiago cheese and herb croutons.
(Substitute chicken for smoked salmon $3.00/Guest)

BARLOW TRAIL COBB SALAD

$16.50

Freshly mixed greens served with diced herb chicken breast,
chopped bacon, blue cheese crumbles, chopped hard boiled
egg, and avocado with choice of dressing.
Dressing Choices: ranch, Caesar, thousand island, blue
cheese, Italian, and balsamic vinaigrette

HIDDEN LAKE SPINACH SALAD
Fresh spinach, Bermuda onions, blue cheese crumbles, grape
tomatoes, freshly grilled pears, and roasted hazelnuts lightly
tossed in a balsamic vinaigrette.

$15.75

S A N D W I C H E S
All sandwiches are served with your choice of seasonal fresh fruit, soup
du jour, or french fries. Also, enjoy complimentary coffee, assorted hot
teas, and freshly brewed ice tea.

CIABATTA CHICKEN SANDWICH

$16.50

Enjoy baked chicken breast glazed in a balsamic reduction
topped with fresh spinach, sliced tomatoes, and provolone
cheese atop a lightly toasted ciabatta roll.

DELICATESSEN SANDWICH

$16.50

Select between smoked turkey, honey ham, or seasoned roast
beef and top it with cheddar, Swiss, or provolone cheese.
Served with fresh lettuce and sliced tomato.

BISTRO BURGER

$16.50

Enjoy a juicy 1/3 lbs. beef patty seared to perfection and
topped with fresh lettuce, sliced tomato and choice of
cheddar, Swiss, or provolone cheese, all sitting atop a fresh
kaizer bun.

PULLED PORK SANDWICH
Sweet and salty slow cooked pork shoulder pulled apart and
place on top of fresh ciabatta rolls. Served with caramelized
onions ond a side of house made sweet and spicy BBQ sauce.

$16.50

P A S T A S
All pastas are served with oven fresh bread. Also, enjoy complimentary
coffee, assorted hot teas, and freshly brewed ice tea.

SMOKED CHICKEN RIGATONI

$16.50

Take a bite of our slow smoked chicken breast sauteed in a
garlic cream sauce with spinach, and dried cranberries, served
over tender rigatoni noodles.

TERIYAKI CHICKEN NO0DLE BOWL

$16.50

Enjoy teriyaki chicken with steamed brocolli,carrots glazed in a
homemade teriyaki sauce over a bed of yakisoba noodles.
(Can substitute long grain white rice for noodles)

SESAME GINGER BEEF
Thinly sliced marinated steak sauteed with fresh broccoli,
sliced carrots, and diced sweet onions tossed in a sweet
sesame ginger sauce and served over jasmine rice.

$16.50

M H K C

C L A S S I C S

All dinners are served with house salad, oven fresh bread, coffee,
assorted hot teas, and freshly brewed iced tea.

TRADITIONAL MEATLOAF

$16.75

Melt in your mouth beef meatloaf served with garlic mashed
potatoes, homemade beef gravy, and seasonal vegetables.

BEEF STROGANOFF

$16.95

Enjoy our rich and creamy beef Stroganoff served over soft
egg noodles topped with sour cream and accompanied by
seasonal vegetables.

SAUSAGE SAMPLER

$16.50

Grilled kielbasa, chicken apple, and bratwurst sausages served
with sauteed bell peppers, onions, and assorted mustard's atop
an Amoroso roll. Also includes Yukon gold potato salad.

GRILLED TOP SIRLOIN

$18.95

6 oz fillets of USDA Choice top sirloin perfectly grilled and
topped with a béarnaise glaze. Served with roasted baby red
potatoes and fresh seasonal vegetables

ST. LOUIS RIBS
Slow smoked and glazed in our sweet and tangy house BBQ
sauce served with Yukon gold mashed potatoes, fresh corn on
the Cobb, and garlic bread.

$18.95

W O R L D

F A R E S

CHICKEN ORECCHIETTE PASTA

$16.95

Al dente pasta tossed in a sundried tomato sauce with chicken
breast, Italian sausage, and mushrooms served with fresh garlic
bread.

SESAME GINGER CHICKEN

$16.95

Thinly sliced marinated chicken breast sauteed with fresh
broccoli, bean sprouts, bok choy, and sweet onions tossed in a
sweet sesame ginger sauce and served over jasmine rice.

SALMON PICATTA

$18.95

Fresh salmon is covered in our secret blend of thyme and
spices and baked to perfection. Served with savory caper and
artichoke sauce, jasmine rice, and seasonal vegetables.

SPINACH & CHEESE RAVIOLI
This vegetarian delight uses thinly sliced mushrooms and
zucchini with fresh balsamic marinara and asiago cheese.
(Add tofu for $1.75/guest)

$15.95

A C C O M P A N I M E N T S

MT. HOOD MAC & CHEESE

$3.00

Tender elbow macaroni smothered in Tillamook white cheddar
cheese sauce and topped with toasted breadcrumbs.

ROASTED RED BABY POTATOES

$2.00

Oven roasted red baby potatoes tossed in sea salt, fresh
rosemary, garlic, and Parmesan cheese

WHIPPED YUKON GOLD POTATOES

$2.00

Yukon gold potatoes boiled and mashed then whipped with
roasted garlic, butter, and heavy cream.

RICE PILAF

$2.00

Rice pilaf infused with fresh herbs and seasonal vegetables.

BARLOW BEND BAKED BEANS

$2.00

Sweet and smokey slow cooked baked beans with hickory
smoked bacon and diced sweet onions.

SESAME RICE NOODLE SALAD
This Thai inspired side with julienne bell peppers, sliced sweet
onions, bean sprouts, and tossed in a sesame ginger dressing.

$2.00

A C C O M P A N I M E N T S

YUKON GOLD POTATO SALAD

$2.00

Tender Yukon gold potatoes with diced onion, celery, eggs,
pickles, and tossed in a roasted garlic dressing.

CAULIFLOWER SALAD

$2.50

Steamed cauliflower tossed with diced onion, celery, eggs,
pickles, and roasted garlic dressing.

SPINACH SALAD

$2.00

Fresh baby spinach tossed with blue cheese crumbles, diced
roma tomatoes, chopped bacon, Bermuda onions, and house
made balsamic dressing.

SEASONAL FRUIT SALAD

$2.50

Seasonal assortment of melons and berries tossed in our sweet
poppy seed dresssing.

HOOD RIVER HOUSE SALAD
Mixed baby greens with roma tomatoes, Bermuda onions, blue
cheese crumbles and choice of two house made dressings.

$2.00

D E S S E R T S

STRAWBERRY SHORTCAKE

$6.00

Enjoy our light and fluffy shortcake served with fresh-cut
mountain strawberry sauce and topped with homemade
whipped cream.

MOUNTAIN BERRY COBBLER

$6.00

Take a bite of warm and gooey fresh local berries topped with
a sweet oat crumble and baked to perfection. Served with a
homemade whipped cream.

BAKED BERRY PIES

$5.00

A sweet, light, and flaky crusts encase fresh local berries and
served with our homemade whipped cream.

NEW YORK CHEESECAKE

$6.00

Rich and creamy New York style cheesecake topped with
choice of seasonal fresh berry compote or house made
chocolate ganache.

LEMON BARS
The perfect balance of sweet and tart lemon curd on a shortbread
crust and dusted with powdered sugar.

$3.00

D E S S E R T S

APPLE CRISP

$5.00

Tender granny smith apples covered in cinnamon sugar and
covered in a sweet oat crumble.topped with homemade
whipped cream.

FUDGE BROWNIES

$3.00

A chocolate lovers favorite, our warm and decadent chocolate
brownies are the perfect blend of crispy edges and gooey
fudge centers. Try just having one!

ASSORTED FRESH BAKED COOKIES
Scratch made and warm from the oven, our assortment of
snicker doodle, chocolate chip, peanut butter, and, MHKC's
own, "Monster" cookies are the perfect way to end any meal.

$2.50

