
The Collett Family

Dinner Selections

Where Friends Serve Friends



Soups & Salads
All salads (except Taco Salad and Navajo Taco) served with your choice of dinner roll or crackers.

Chicken Crisper Salad
Diced, breaded chicken breast with tossed lettuce, 
pepperoncini, sliced egg, red onion, tomato and 
shredded cheese with choice of dressing 12.99 
Substitute Grilled Chicken.

Cobb Salad
Grilled chicken, tomatoes, bacon, Bleu cheese 
crumbles, chopped egg and guacamole with choice  
of dressing. 14.99

Navajo Taco
Fry bread smothered in red chili and topped with 
lettuce, diced tomato, green onion and Colby-Jack 
cheese served with salsa and sour cream. 11.99

Taco Salad
Tortilla chips surround a bed of lettuce piled with 
seasoned ground beef or crumbled vegetable patty 
topped with Colby-Jack cheese, diced tomato and red 
onion served with sour cream and salsa. 10.99

Chicken Caesar Salad
Crisp romaine lettuce tossed in our special Caesar 
dressing, topped with grilled chicken, tomatoes, 
croutons and shredded Parmesan cheese. 12.99

Dinner Salad
Choice of ranch, honey mustard, Bleu cheese, 1000 
Island, balsamic or raspberry vinaigrette or Caesar. 4.99

Outlaw Homemade Chili
Gorge style with a little bite! Made with ground beef, 
beans, tomatoes and home-style spice blend.  
Bowl 6.99 / Cup 3.99

Substitute Our Homemade Chili Verde made with pork 
carnitas and fire-roasted green chilies for additional .99

Soup of the Day Bowl 6.99 / Cup 3.99

Soup & Salad Combo
Cup of Soup and Dinner Salad. 7.99

 Green River Deluxe Burgers
Double Gorge Burgers are handmade with high quality ingredients, served atop shredded lettuce, tomatoes, onion 

and mayonnaise on lightly toasted sourdough bread and served with a pickle wedge and your choice of side: 
French fries, baked potato, onion rings or mashed potatoes and gravy.

Deluxe Hot Pastrami Cheddar
Thin-sliced Certified Angus Beef ® pastrami with 
jalapeños and Cheddar. 18.99

Deluxe Garlic Mushroom Swiss
Mushrooms sautéed with fresh garlic and combined 
with Swiss cheese for a mouthwatering medley. 18.99

Dinner

We serve Certified Angus Beef ® brand burgers and steaks. Uncompromising standards ensure  
they are of the utmost quality, making them the best tasting available today. Our “Gorge” burgers  

are 1/3-pound patties served with fries, lettuce, tomato, onion and pickle on the side.

Double Patty for 2.99 / Substitute Grilled or Crispy Chicken for Only 1.49

The Works Burger
Bacon, guacamole, jalapeños, sautéed mushrooms, 
Cheddar cheese and two onion rings. 18.99

Bacon & Cheese Burger
Topped with two slices of thick-cut bacon and your 
choice of cheese. 13.99

FLAMING Gorge Burger
Sliced jalapeños and Pepper Jack cheese. 12.99

Patty Melt
Topped with sautéed onions on marbled rye with Swiss 
and American cheeses. 13.99

Mushroom & Swiss Burger
Fresh, sautéed mushrooms and Swiss cheese. 12.99

Veggie Burger
Vegetarian, vegan and gluten-free patty served on red 
onion bun or bed of lettuce with choice of side. 11.99

Try One 
of Our Specialty Gorge Burgers

House Favorites

Deluxe Blue Cheese, Bacon & Caramelized Onions
Chopped bacon, Blue cheese crumbles and tender, sweet onions. 18.99

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.

Chef Salad
Diced, honey-cured ham, smoked turkey, Open-eye Swiss, Colby-Jack cheese, tomato, pepperoncini, red onion 

and sliced egg with choice of dressing. 12.99

Premade 
Box Lunches 
Available for 
Only 11.99!

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



Dinner

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

Entrées
All entrées served with fresh, baked dinner roll, choice of soup, chili, tossed dinner salad or small Caesar salad and 

choice of fries, baked potato, wild rice, mashed potatoes or garlic red mashed potatoes.

We serve Certified Angus Beef ® brand steaks. Uncompromising standards ensure that they are a  
cut above USDA Select, Choice and prime, making them the best-tasting steaks available today.

Bootleg 
Ribeye
Seasoned and served 
with baked potato and 
vegetables. 27.99 / 
Add a Side of Sautéed 
Mushrooms for 2.00

 New!  Top Sirloin
House Seasoned eight-ounce Certified Angus Beef ® 
sirloin with baked potato and vegetables. 21.99 

Blackened Beef Medallions
Blackened in our homemade blend, served on a bed 
of sautéed asparagus, onions and mushrooms in a 
rosemary-cabernet sauce with mashed potatoes and 
vegetables. 23.99

German Schnitzel
Tenderized, breaded pork topped with demi-glaze sauce 
served with garlic red potatoes and vegetables. 16.99

Mountain Country-Fried Steak
Home-style beef fritter served with homemade mashed 
potatoes, country gravy and vegetables. 18.99

Open-faced Pot Roast Sandwich
Tender, slow-roasted Certified Angus Beef ® pot roast 
on garlic toast with mashed potatoes and roast beef 
gravy. 17.99

Muzzleloader Fajitas
Chicken breast, sautéed red and green peppers and 
onions served with three home-style tortillas, pico de 
gallo, sour cream and guacamole on a bed of  
shredded lettuce with a side of Spanish rice and  
black beans. 18.99 / Substitute Steak for 1.99

Monterey Chicken
Two grilled chicken breasts smothered in wild 
mushrooms, Monterey Jack cheese and rosemary-
cabernet sauce served with garlic red potatoes and  
vegetables. 17.99

Smothered 
Chicken Burrito
Home-style tortilla filled 
with chicken, rice, black 
beans and Colby-Jack 
cheese covered in chili 
pork Verde and cheeses 
and served with pico de 
gallo, sour cream, black beans and Spanish rice. 17.99  
Substitute Steak for 1.99

Chicken Parmesan
Breaded chicken breast topped with Monterey-Jack and 
Parmesan cheeses on a bed of marinara served with 
fettuccini Alfredo and vegetables. 17.99 

Trout Almandine 
Tender Trout fillet fried and topped with lemon caper 
sauce and toasted almonds. 19.99

Grilled Salmon
Wild Salmon fillet seasoned and grilled with lemon and 
served with wild rice and vegetables. 22.99

Fish & Chips
Pub-battered Haddock fillet served with tartar sauce, 
lemon, French fries and vegetables. 17.99

Fried Shrimp Dinner
Lightly breaded prawns fried golden brown and served 
with wild rice and vegetables. 19.99 / OR Substitute 
Scampi Succulent shrimp sautéed in white wine-garlic-
butter sauce. 

 New! Pork Portobello 
Sautéed pork medallions in rich wild mushroom- 
cream sauce, served with long grain and wild rice and 
vegetables. 18.99

Pasta
Served with fresh garlic bread and choice soup, chili, 
tossed green salad or small Caesar salad.

Chicken Fettuccini Alfredo
Homemade Alfredo sauce with grilled chicken, wild 
mushrooms, fresh basil and Parmesan cheese. 18.99 
Substitute Shrimp 4.99

Spaghetti & Meatballs
Traditional marinara sauce, Italian-style meatballs with 
fresh basil and Parmesan cheese. 15.99

Add 
Shrimp 

Scampi or 
Fried Shrimp to Any Entrée 

for 9.99

House Favorites

Bootleg Ribeye Smothered Chicken Burrito

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



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


