


Take advantage of our hospitality while you enjoy Breakfast, Lunch, and dinner with our 
chef on board, standing by in a separate houseboat anxiously waiting to prepare your 
favorite dish. These packages are designed for the guest to have a hassle free vacation 
with the added luxury of professional chef’s and restaurant quality service in a remote 
location. 
 
3 – Day Package Up to 12 ppl. (Not including food)        $7,000.00 
Includes Chefs Houseboat 3 days, Chef’s Power boat for 3 days, Fuel for 3 days (both 
Running and Generator, Set & Strike, Labor & Chef Meals, and 2 personal Chef’s 
 
4 – Day Package Up to 12 ppl. (Not including food)        $9,300.00 
Includes Chefs Houseboat 4 days, Chef’s Power boat for 4 days, Fuel for 4 days (both 
Running and Generator, Set & Strike, Labor & Chef Meals, and 2 personal Chef’s 
 
5 – Day Package Up to 12 ppl. (Not including food)        $11,500.00 
Includes Chefs Houseboat 5 days, Chef’s Power boat for 5 days, Fuel for 5  days (both 
Running and Generator, Set & Strike, Labor & Chef Meals, and 2 personal Chef’s 
 
6 – Day Package Up to 12 ppl. (Not including food)        $13,800.00 
Includes Chefs Houseboat 6 days, Chef’s Power boat for 6 days, Fuel for 6 days (both 
Running and Generator, Set & Strike, Labor & Chef Meals, and 2 personal Chef’s 
 
7 – Day Package Up to 12 ppl. (Not including food)        $16,100.00 
Includes Chefs Houseboat 7 days, Chef’s Power boat for 7 days, Fuel for 7 days (both 
Running and Generator, Set & Strike, Labor & Chef Meals, and 2 personal Chef’s 
 
****Packages do not include Guest Meals and are based on the distance from Wahweap 
Marina to Rainbow Bridge. Any distance further than Rainbow Bridge will be a customized 
Package. All reservations must be made 7 days from event start date. 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  
 
 

CHEF ON BOARD



The On-Site Chef lets you sit back as a gourmet chef is delivered to your boat, prepares 
your dinner and departs to let you enjoy an amazing meal in a unique natural environ-
ment.  
 
Personal On-Site Chef Package     $1700.00 
Includes Chef’s Power boat for, Fuel for power boat, Set & Strike, Labor & personal Chef 
 
****Packages do not include Guest Meals and are based on the distance from Wahweap 
Marina to Rainbow Bridge. Any distance further than Rainbow Bridge will be a customized 
Package. Distance from Marina will also determine meal times. 
 
 
Enchantments For The Ultimate Houseboat Vacation 
 
Captain On Board: 
    Captain & Deck Hand for Boat Transfer and Anchoring             $200.00 per hour 
    Captain for Lake Tours, Fishing Excursions, Ski Boat Driving             $167.50 per hour 
 
**Prices Above do not include Fuel for the Captains Chase Boat. Totals will be based 
upon consumption of fuel, priced at $5.50 per gallon. 
 
Grocery Service to Houseboat Loading Dock: 
    Personal Grocery Service       $100.00 per hour 
**Prices do not include groceries and will only be delivered to Houseboat loading Dock or 
Wahweap Marina. 
 
Massage Therapist, Yoga Instructor, Housekeeper, and 
Wakeboard/Water Skiing Lessons Available upon Request. 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Chef ON-Site 



Continental Breakfast 
Assorted Fresh Baked Muffins, Fruit Juices, Coffee, Decaf & Tea  
 
Fresh Seasonal Fruit, Assorted Pastries, Chilled Juices, Coffee, Decaf, & Tea  
 
Fresh Seasonal Fruit Display, Fresh Baked Pastries, Muffins, Yogurt, 
   Granola, Assorted Cold Cereals, Chilled Juices, Coffee, Decaf & Tea  
 
 
Hole in the Rock Breakfast       $14.00 
Fluffy Scrambled Eggs, Bacon, Sausage, Potatoes, Oatmeal, Assorted Breakfast Pastries, 
Cold Cereals, Fresh Seasonal Fruit, Chilled Juices, Coffee, Decaf & Tea 
 
Omelets, Crepes, Belgian Waffles or Gourmet French Toast Action Stations can be added 
for an additional $2.00 pp. 
 
Lake Powell Pancakes        $11.00 
Fresh Pancakes, Syrup & Butter, Bacon, & Fresh Sliced Fruit 
 
Yard Arm Breakfast        $11.00 
Scrambled Eggs, Home Fried Potatoes, Sausage, Crunchy French Toast, Chilled Juices, 
Coffee, Decaf, & Tea 
 
Breakfast Burrito         $11.00 
House Smoked Chorizo, Eggs, & Cheese Wrapped in a Soft Flour Tortilla topped with 
Green Chili, Home Fried Potatoes, Chilled Juices, Coffee, Decaf, & Tea 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Breakfast 

$7.00 
 
$9.00 
 
 
$11.00 



Tequila Lime Chicken Caesar Salad     $10.00 
Crisp Romaine Lettuce topped with Tequila Marinated Chicken Breast, Crispy Tortilla 
Strips, Parmesan Cheese & Tangy Margarita Dressing 
 
SOUTHWESTERN COBB SALAD       $10.00 
Mixed Greens topped with Crispy Chicken, Bacon, Avocado, Crumbled Blue Cheese, 
Fire-Roasted Green Chilies, Hard-Boiled Egg, Diced Tomato, and Crispy Tortilla Strips. 
Served with Smoked Jalapeno Blue Cheese Dressing 
 
Southwest Philly        $11.00 
Tender Shave Beef tossed with Tri-colored Bell Peppers, Red Onions & Pepper Jack 
Cheese Served with House Fried Potato Chips 
 
Chili Rubbed Chicken Breast      $14.00 
Tender Grilled Chicken Breast Rubbed in Southwest Spices Served with Savory Rice 
Pilaf, Cilantro Cream & Fresh Vegetables 
 
Tuna Salad Sandwiches on Soft Pita Bread   $11.00 
Tuna Salad with Lettuce, Tomato, Onion, & Picklels served with Kettle Chips, Whole Fruit, 
& Cookies 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Plated Lunch Entrees 



Italian Feast          $16.00 
Chicken Parmesan  Tossed Green Salad 
Fettuccini Alfredo  Garlic Bread 
Herb Pasta   Mascarpone Custard Cups 
 
 
Taste of the Southwest       $20.00 
(Minimum of 12 people) 
Julienne Vegetable    Salad Assorted Condiments & Signature Salsas 
Marinated Coleslaw    Soft Flour Tortillas 
Chicken Enchiladas   Verde Rice 
Tortilla Chips    Beef Tacos      
Cinnamon Crisps 
 
Wahweap          $15.00 
Fresh Sliced Deli Meats & Cheeses with appropriate condiments 
Assorted Salads with Homemade Dressings     
Fresh Baked Breads 
Fruit Pies & Cakes 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Lunch 



APPETIZERS 
 
Desert Oasis Shrimp        $11.00 
Desert Oasis Shrimp with Mango Papaya Salsa 
 
Stuffed Mushrooms        $10.00 
Chorizo Stuffed Mushrooms 
 
Ahi Tuna Napoleon        $12.00 
Served with Chipotle Teriyaki Sauce 
 
Seared Sea Scallops        $12.00 
Served with Margarita Butter Sauce 
 
 
 
Plated Soups & Salads 
 
House Salad          $5.00 
Tossed Green Salad with Southwest Balsamic Vinaigrette 
 
Chicken Caesar Salad        $10.00 
Tequila Lime Chicken Caesar with Margarita Lime Dressing 
 
SOUTHWESTERN COBB SALAD       $10.00 
Mixed Greens topped with Crispy Chicken, Bacon, Avocado, Crumbled Blue Cheese, 
Fire-Roasted Green Chilies, Hard-Boiled Egg, Diced Tomato, and Crispy Tortilla Strips. 
Served with Smoked Jalapeno Blue Cheese Dressing 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Appetizers, Soups & Salads 



**All Plated Entrees Include A House Salad, Fresh Baked Bread & Butter 
 
Smoked Sirloin         $26.00 
Center Cut, Smoked Top Sirloin, Buttermilk Mashed Potatoes, Sun-Dried Cranberry 
Demi Glace, Tobacco Onion Rings & Fresh Seasonal Vegetables 
 
Sweet Pepper Stuffed Chicken Breast     $20.00 
Tender Roasted Chicken Breast Stuffed with Sweet Peppers. Served with Fresh 
Vegetables, Garlic Mashed Potatoes and Chipotle Cream Sauce 
 
South Lake Chicken Pasta       $19.00 
Smoked Chicken, Wilted Spinach, Sun-dried Cranberries, Julienne Vegetables with 
Herb Cream Sauce on Penne Pasta 
 
Prime Rib          $27.00 
Oven Roasted Prime Rib of Beef with Garlic Mashed Potatoes, Fresh Vegetables & 
Rosemary Au Jus 
 
Spinach Chicken         $20.00 
Grilled Chicken Breast with Wilted Spinach, Sun-Dried Tomatoes, Rice Pilaf & Vegetables 
 
Roasted Vegetables Platter       $16.00 
Roasted Vegetable Sauté tossed with a Light Ancho Chili Oil, Three Bean Medley & 
Barley Pilaf 
 
Beef Tenderloin         $32.00 
Pan Seared Beef Tenderloin with Chokecherry Merlot Reduction, 
Buttermilk Mashed Potatoes & Vegetable Medley 
 
Grilled Salmon         $23.00 
Grilled Salmon with Tangy BBQ Butter, Rice Pilaf & Vegetables 
 
Southwest Pork Chops        $20.00 
Southwest Rubbed Pork Chops, Roasted Red Potatoes, Sautéed Vegetables & 
Apple Brandy Cream 
 
Lake Powell Mixed Grill       $39.00 
Tender Petite Filet of Beef, Herb Crusted Chicken and Lamb Chops, 
Buttermilk Mashed Potatoes & Fresh Seasonal Vegetables 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Plated Entrees 



Star Spangled BBQ         $19.00 
Hamburgers & Hotdogs with Appropriate Condiments 
Potato Salad 
Coleslaw 
Apple Pie 
 
West Canyon BBQ         $26.00 
“Fall off the bone” Baby Back Pork Ribs, and Chili Rubbed Chicken with 
Chipotle BBQ Sauce 
Baked Potato Salad 
Savory Coleslaw 
Fresh Fruit Salad 
Cookies 
Apple Pie 
 
Split Rail BBQ          $37.00 
Honey Cumino Glazed Chicken Breast 
House Smoked BBQ Beef Brisket 
Brown Sugar Baked Beans 
Smoked Coleslaw 
Baked Potato Salad 
Corn on the Cobb 
Fresh Corn Bread & Butter 
Cookies 
Peach Cobbler 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

BBQ 



Dinner 
Choice of One Entree        $21.00 
Deluxe Salad Bar with House Made Dressings 
Fresh Vegetable Medley 
Potato Du Jour 
Choice of One Hot Entrée Selection 
Fresh Bread & Butter 
Assorted Dessert Display 
 
Choice of Two Entrees       $24.00 
Deluxe Salad Bar with House Made Dressings 
Fresh Vegetable Medley 
Potato Du Jour 
Choice of Two Hot Entrée Selections 
Fresh Bread & Butter 
Assorted Dessert Display 
 
Choice of Three Entrees      $28.00 
Deluxe Salad Bar with House Made Dressings 
Fresh Vegetable Medley 
Potato Du Jour 
Choice of Three Hot Entrée Selections 
Fresh Bread & Butter 
Assorted Dessert Display 
 

Choices of Entrees for the above dinners: 
Grilled Chicken Breast with Cilantro Cream Sauce 
Garlic Herb Pasta 
Roasted Beef with Natural Au Jus 

 
Taste of Italy         $25.00 
Classic Caesar Salad 
Fresh Tomato & Mozzarella Salad 
Chicken Parmesan 
Fettuccine Alfredo 
Italian Vegetable Medley 
Garlic Bread Sticks 
Tiramisu 
 
Lake Powell         $29.00 
Wild Mushroom Stuffed Beef with Blackberry Merlot Reduction 
Roasted Red Potatoes 
Sweet Pepper Trio Stuffed Chicken Breasts with Smoked Jalapeno Cream 
Fine Herb Tossed Pasta 
Seasonal Vegetables 
Fresh Baked Rolls and Whipped Butter 
Tossed Green Salad with Assorted Dressings 
Cheese Cake with Prickly Pear Sauce 
 
Seafood Boil          $42.50 
Crab, Shrimp, Mussels, Clams, Crawfish & Scallops Boiled Together in a Spicy Broth with 
New Potatoes & Corn on the Cobb served “New Orleans Style” on newspaper with 
Drawn Butter & no silverware! 
Garlic French Bread for Dipping 
Bourbon Pecan Pie 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  
 



Market Fresh          $9.00 
Fresh Fruit and Nonfat Yogurt Smoothies Homemade Banana Bread 
Assorted Fresh Fruit Juices 
Seasonal Fresh Fruit 
 
The Corner Bakery        $8.00 
Fresh Baked Pine Nut Sticky Buns Fresh Sliced Fruit 
Assorted Muffins and Pastries 
 
The Islander          $9.00 
Tropical Fruit Display Assorted Fresh Berries 
Carved Cinnamon Roasted Pineapple  
Fresh Fruit Juices 
 
Cheese and More         $11.00 
Domestic and International Cheeses Heirloom Tomato Bruschetta 
Fresh Vegetable Crudités with Dipping  
Italian Deli Meats and Marinated 
Vegetable Antipasto 
 
Take Me Out to the Ball Game      $6.50 
Giant Soft Pretzels, Popcorn, Honey Roasted Peanuts, & Assorted Candy Bars 
 
Snackers Dream         $6.50 
Potato Chips, Tortilla Chips, Trail Mix, Mini Pretzels, Assorted Dips & Salsas 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Snacks & Breaks 



Cold Appetizers Prices       per 24 pc. 
Fresh Tomato Bruschetta         $33.50 
Chili Seared Tuna in Squash Cups with Margarita Wasabi Glaze    $53.00 
Deluxe Finger Sandwiches         $33.50 
Southwest Pinwheels         $33.50 
Smoked Duck Cornucopias         $53.00 
Roast Beef & Goat Cheese Wrapped Asparagus      $40.00 
Shrimp Canapés          $40.00 
 
Hot Appetizers Prices       per 24 pc. 
Mini Cheese Burger Sliders         $33.00 
Chicken Satays with Sun-dried Cherry Glaze      $53.00 
Beef Satays with Sesame Glaze        $53.00 
Chorizo Stuffed Jumbo Mushrooms        $47.00 
Chipotle BBQ Pork Ribs         $47.00 
Smoked Duck Beggars Purses        $47.00 
 
Snacks & Munchies     Prices are per person 
Tri-colored Tortilla Chips & Fresh Salsa       $3.00 
Fresh Vegetable Crudités & Dip        $3.50 
Domestic Cheese Tray with Crackers      $4.00 
Imported Cheese Tray with Crackers       $5.50 
Fruit & Cheese Tray          $4.00 
Chili Con Queso with Tri-Colored Chips       $4.00 
Spinach & Artichoke Dip with Tri-colored Tortilla Chips     $4.00 

Minimum order of 10 guests 
 
Market Seafood       Market Price 
Shrimp Cocktail with Dipping Sauce 
Crab Claws with Dipping Sauce 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Hors D’oeuvres 



Prickly Pear Cheese Cake       $5.00 
Cheese Cake with Prickly Pear Syrup 
 
Chocolate Mousse Cake       $7.00 
Chocolate Mousse with Whipped Cream & Fresh Berries 
 
Apple Pie           $6.00 
Fresh Baked Apple Pie  
 
Chocolate Lava Cake        $7.00 
Fresh Berry & Champagne Sabayon Trifle 
 
Strawberry Amaretto Torte      $6.00 
Three Layers of Buttery, Golden Cake brushed with Amaretto, Layered with 
Almond Pastry Cream and Strawberries, and topped with 
Whipped Cream and Toasted Almonds 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Plated Desserts 



White Wine 
Le Terre Chardonnay (House Pour)        $18.75 
Ravenswood Chardonnay         $29.00 
Beringer Chardonnay         $37.50 
Simi Sauvignon Blanc         $30.75 
Tommasi Pinot Grigio         $29.75 
 
 
Red Wine 
Le Terre Cabernet Sauvignon (House Pour)      $18.75 
Ravenswood Cabernet Sauvignon        $29.75 
Estancia Cabernet Sauvignon        $33.00 
Estancia Merlot          $33.00 
Talus Pinot Noir          $23.00 
Cline Ancient Vine Zinfandel        $34.25 
 
 
Sparkling Wine 
J. Roget (House Pour)         $21.00 
Mumm Brut, Napa          $37.50 
 
 
All wine selections are subject to change and based upon availability. 
All wine selections must be finalized 30 days in advance of the event in order to confirm 
availability. All prices are subject to change. 
 
 
** Prices above do not include 4.5% CSA & 7% UPT Infrastructure Fees,  
6.75% AZ State Sales Tax and 18% Gratuity.  

Wine list 


