
DEELICIOUS PARK CITY 

435-731-7911 

www.deeliciousparkcity.com 

*Pricing is for delivery or pick up only. Does not include equipment/service fee, delivery fee, gratuity, or taxes. Pricing tiers available for groups 

of 15 or more. 

Altitude & Après Menu  
This menu focuses on rich, indulgent flavors, warming spices, and premium proteins—the ultimate luxury feast for a cold evening in 

the mountains. $125/guest* 

Appetizer

Warm Spinach & Crab Dip 

wild caught blue crab, artichoke hearts, crème fraîche, red peppers, and chives, served with a crunchy 

baguette 

Soup & Salad 

Smoked Sausage & Apple Cheddar 

Chowder 
hearty, cheesy, and smoky with diced 

andouille sausage and granny smith apples 

in a creamy base, finished with sharp 

cheddar and chives 

Elevated Poached Pear & Pecan 

Salad 
baby wild arugula, tender poached pears, 

candied pecans, ruby pomegranate arils, and 

shaved aged parmesan, dressed with a 

creamy maple-cinnamon vinaigrette

Premium Entrée Selections 
Please choose one.  You may upgrade to a Entrée Duo (offering two main choices) for a supplemental upgrade. 

Balsamic Onion Braised Short Ribs 
niman ranch beef short ribs, braised slowly in 

red wine and served with a sweet and tangy 

balsamic onion jam, garnished with 

horseradish gremolata 

Seared Scallops with Brown Butter & 

Parmesan Crisp 
large, sweet sea scallops, perfectly seared 

and served with a warm drizzle of nutty 

brown butter, a delicate parmesan crisp, and 

a vibrant winter gremolata 

Winter Vegetable & Brie Strudel 
flaky puff pastry filled with roasted parsnip & 

cauliflower, creamy brie, and sautéed leeks, 

seasoned with roasted garlic and meyer 

lemon olive oil 

 

 

 

Elevated Sides 

Big Kid Artisan Macaroni & Cheese 
a rich, three-cheese blend of creamy gruyère 

and gold creek farms smoked cheddar, 

spiced with cayenne and nutmeg, and 

topped with a toasted herb butter panko 

crust 

Winter Greens Sauté with Shallots 
hardy winter greens quickly sautéed with 

caramelized shallots and a touch of 

cranberry pear balsamic and flaked sea salt 

for a clean, bright finish

Dessert 

Sticky Toffee Pudding 
Very moist date-infused cake, served with a honey ginger crème anglaise and candied pecan toffee sauce  


