
The Collett Family

Breakfast Selections

Where Friends Serve Friends



Griddle Items

Egg Breakfasts & Specialties
These meals include: hash browns and your choice of white, wheat, sourdough or marbled rye toast, bagel,  

English muffin or pancake. Substitute one biscuit and gravy for .99

Breakfast Burrito
Your choice of bacon, sausage or ham, eggs and 
Colby-Jack cheese scrambled up and wrapped in a 
tortilla, topped with country gravy and cheese. 11.99 
Sub Chili Verde .99

Two Eggs Any Style Breakfast 8.99

High Country Gorge Breakfast
Peppers, onions, scrambled eggs, ham, bacon and 
sausage piled high on home fries covered in country 
gravy and Colby-Jack cheese. 12.99

Sunrise Biscuit
Two buttermilk biscuits topped with Canadian bacon, 
ham, bacon or sausage; scrambled eggs, sausage 
gravy and cheese. 12.99 / Add Hash Browns for 1.99

        NEW!
        Sirloin Minute Steak & Eggs
Tender, juicy cut of Certified Angus Beef ® steak seared 
for full flavor and served with two eggs any 
style. 13.99

Diced Ham & Eggs
Diced ham scrambled with eggs and topped with  
Colby-Jack cheese. 9.99

Farmhouse Favorite
Two eggs any style and choose any two of the 
following: three slices of Canadian bacon, two slices of 
bacon, one sausage patty or half ham steak. 12.99

Eggs Benedict
Split English muffin topped with sliced tomato, 
Canadian bacon, basted eggs and creamy hollandaise 
sauce. 10.99 / Add Toast for 1.99

Veggie Scramble
Broccoli, onions, peppers, mushrooms and tomatoes 
scrambled with eggs and topped with Colby-Jack 
cheese. 9.99 / Add Meat for 1.99

Good morning! Breakfast served until 11:00 a.m. Sunday until Noon

Breakfast

Add our homemade peach, strawberry or 
raspberry preserves and whipped cream 

to your griddle items for only .99

French Toast Platter
Two slices of cinnamon French toast served with two 
eggs and your choice of two of the following: three 
slices of Canadian bacon, two slices of bacon, one 
sausage patty or half ham steak. 9.99

Three Slices of French Toast 6.99

Two Slices of French Toast 5.99

Pancake Platter
Two buttermilk pancakes served with two eggs and 
your choice of two of the following: three slices of 
Canadian bacon, two slices of bacon, one sausage 
patty or half ham steak. 9.99

Stack of Three Cakes 6.99

Short Stack – Two Cakes 5.99

Mini Stack – One Cake 4.99

Pancake Platter

House Favorites

Eggs Benedict

Sirloin Minute Steak & Eggs

Abundantly flavorful. Incredibly tender. 
Naturally juicy. The Certified Angus Beef ® 
brand is Angus beef at its best®.



Omelettes
These meals include: hash browns and your choice of white, wheat, sourdough or marbled rye toast, bagel,  

English muffin or pancake. Substitute One Biscuit & Gravy for .99 

Spanish
Roasted peppers, ham, onions and tomatoes topped 
with Colby-Jack cheese and salsa. 11.99

Farmers
Green peppers, onions, sausage and potatoes with 
Colby-Jack cheese and country gravy. 11.99

Meat Lovers
Ham, bacon and sausage with Colby-Jack cheese. 12.99

Denver
Diced ham, green peppers, onion and tomato with 
Colby-Jack cheese. 11.99

Mushroom & Swiss
Sautéed mushrooms and Swiss cheese. 10.99

Meat & Cheese
Canadian bacon, sausage, ham or bacon with choice of 
Colby-Jack, American, Swiss, Pepper Jack or Cheddar 
cheese. 11.99

Vegetarian
Broccoli, peppers, onions, mushrooms, tomatoes and 
roasted peppers. 10.99 / Add Cheese for .99

Lighter Fare

Smoked Salmon
House-smoked Salmon and cream cheese with onions 
and capers served with a toasted plain bagel. 11.99

Oatmeal
Served with milk, brown sugar and raisins. 4.99

Bagel Sandwich
Fried egg and Canadian bacon, ham, bacon or 
sausage and American cheese served on your choice 
of an Asiago or plain bagel. 5.99

Grab-n-Go Burrito
Choice of Canadian bacon, sausage, ham or bacon 
with egg, potato and Colby-Jack cheese in a warm 
tortilla wrapped up to grab-n-go. 5.99

Biscuits & Sausage Gravy
Three buttermilk biscuits smothered in gravy.  
6.99 / Half Order 4.99

Bagel w/Cream Cheese
Your choice of plain or Asiago cheese bagel. 3.99

Cup of Cottage Cheese  
w/Seasonal Fruit 5.99

Cold Cereal & Milk
Choice of granola or Fruit Loops. 3.99

Beverages
Coffee
Soft Drinks or Iced Tea
Coke, Diet Coke, Sprite, Pepsi, Mountain Dew,  
Root Beer, Mr Pibb, Hawaiian Punch, Lemonade

Juices
Orange, Apple, Cranberry or Tomato

Stephen’s Gourmet Hot Chocolate
w/Whipped Cream

Hot Tea
A unique variety of distinctive Tazo Tea blends

Breakfast

Vegetarian

Smoked Salmon

House Favorites

Premade 
Box Lunches 
Available for 
Only 11.99!

(Includes sandwich, fruit, salad, chips and  
dessert.)

Thoroughly cooking foods of animal origins such as beef, eggs, lamb, pork, poultry or shellfish reduces  
the risk of food borne illness. Consult your physician or public health officials for further information.

Menu Design by Certified Angus Beef LLC (4/16). www.CertifiedAngusBeef.com



Nestled on the north slope of the Uinta Mountains and in the middle of the Flaming Gorge National 
Recreation Area, lies Flaming Gorge Resort (Lodge). It has provided accommodations and services 
to millions of people throughout the years. How did this all begin?

The Shoshone Indians were here hundreds of years ago. When Sylvan Arrowsmith started farming 
this land in 1942, he recalls seeing rings of rocks where Indian teepees had been. He also saw ditches 
where some irrigation must have taken place. These Indians were mostly “hunters and gatherers” 
but small corn cribs have been found in the area indicating some stayed long enough to raise some 
crops (corn and maybe grains). 

In 1926 this property was homesteaded by Myrtle M. Goodman, later that year it was owned by John 
I. Gamaer. Following them, Orsen and Theo Marie Burton owned the property and sold it to Sylvan 
and Mary Arrowsmith. In 1959, while Flaming Gorge Dam and new roads were being built in the area, 
Francis and Jennie Feltch purchased the property and built Flaming Gorge Lodge, and it opened in 
1960. The Lodge was sold to Carl S. and Donna Collett and family in 1971. 

The Collett family has operated the Lodge, all except a few years, since 1971. It is now called 
Flaming Gorge Resort, and the fourth generation is now living and working here.

We welcome you and hope your visit with us is enjoyable.

Craig and Sandy Collett

Jenette Collett

Chris and Janalee Collett

Camille and Kevin Clegg

Danielle Kinder

Maretta and Woody Bair

Vanessa and Bill Coulter

Chelsey and Tanner Davis

Plus 23 Grandchildren


