
With great food and friends, you'll wish this campout never ends.
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Drinks
Fresh squeezed Orange Juice...............................................................................................................................$4.50

cranberry, grapefruit, pineapple, or apple juice............................................................................................$3.50

Coffee (regular or decaffeinated)....................................................................................................................$3.50

Hot Tea (regular or decaffeinated)...................................................................................................................$3.50

Iced Tea (free refills).........................................................................................................................................$4.00

Milk.........................................................................................................................................................................$3.50

Pepsi, Diet Pepsi, Ginger Ale, Mug Root Beer, Dr. Pepper, Mountain Dew, Sierra Mist (free refills).......$4.00

Chocolate Milk.....................................................................................................................................................$4.00

Hot Chocolate (with whipped cream).................................................................................................................$4.00

Breakfast Buffet
breakfast is served saturday & sunday • 8 am – 11:30 am

adult: $14.95 • 12 & under: $8.95 • 2 & under: free

Bacon

Sausage

scrambled eggs

made-to-order eggs from grill

Home Fries

Biscuits

Sausage Gravy

Grits

Fruit

assorted baked breakfast options

Fried Apples

Breakfast Drinks
Peach Melba

Champagne, peach vodka, cranberry juice.

Mountain Bloody

House-made Bloody Mary mix, Titos vodka, bacon, lemon, and lime.

TLC

Tito’s vodka, lemonade, cranberry juice.

Campfire Mimosa

Pale ale and orange juice.

Mimosa

Champagne with your choice of orange juice, raspberry oasis, or mango oasis. 

Visit Us
BASE CAMP

20 15

Massanutten

Now Open!



= Vegetarian 

Sandwiches
Served with choice of one side.

campfire hot italian................................................................................................................................$17.00

lunch is served wednesday – sunday • 11:30 am – 4 pm

Soups
Onion Soup............................................$9.00

Vidalia onions in beef bouillon with 
sourdough croutons and Swiss cheese.

Creamy Chicken Tortilla Soup ........ $8.00

Camp Stove Chili..................................$9.00

Fresh Angus, black and red beans 
with garlic, and guajillo. Served with 
cornbread.

Appetizers
Buffalo Chicken Fries
Fried chicken thigh meat tossed in buffalo over French fries. Topped with blue 
cheese crumbles. Drizzled with ranch.

Pork Skin Nachos
House fried pork rinds topped with slow cooked chipotle pork, green chili queso,
pickled onions, jalapeños, diced tomatoes, and sour cream. 

  
..........................................................................................................................$16.00

..................................................................................................................................$19.00

Fried Green TomatoeS          ....................................................................................................................$14.00

Cast Iron Cornbread        ........................................................................................................................$11.00

Skillet Mac ‘N’ Cheese.............................................................................................................................$12.25

Creamy macaroni with Manchego Wisconsin cheddar and Base Camp bacon roasted in our 
hearth oven and topped with onion straws.

spinach dip...............................................................................................................................................$12.00

Salads
Add chicken to any salad..............$6.75  •  Add The Beyond Burger™ (vegan) to any salad...............$7.75

campfire salad           .............................................................................................small.....$7.00  •  large.....$13.00

Crisp greens, cucumbers, tomato, and sweet onions with choice of dressing.

del webb salad              ................................................................................................................... ....................$18.00

Mixed green salad with roasted sweet potatoes, walnuts, goat cheese, dried cranberries, and 
pomegranate vinaigrette.

 

RIO GRANDE...........................................................................................................................................................$18.00

Spinach with Romaine topped with roasted corn, heirloom tomatoes, black beans, seasoned
tortilla chips, and finished with grilled chicken, and Salsa Vinaigrette.

Campfire Steakhouse Burgers
Served on house bun with a side of French fries.  

$1.00.

 
in Crimora, VA, with lots of steak  
in the grind.

Cheddar Cheese & Bacon..................................$18.00

The Grand Canyon: Local Angus burger topped

 with chipotle pork, pickled onions, pepper jack 

cheese, and Campfire sauce    ...............................$17.00
 

Campfire burger: Fried onion laces, pickles, 

cheese, & Campfire’s Special Sauce ..................

 
 $17.00

Campfire Venison Burger: A ground patty of 

bison, elk, wagyu, & wild boar served on a house 

bun with your choice of cheese.........................

Mountain Burger: Local angus patty with bacon 

jalapeño jam with cheddar cheese & topped with

onion straws...............................................................

$25.00

$18.00

Italian Beef
Sirloin slowly roasted in its own juices on crusty bread with 

Soppressata, ham, pepperoni, and provolone cheese on a house-baked baguette roasted in 
our Hearth oven. Topped with lettuce, tomato, onion, and pepper rings with oil and vinegar. 

Grilled chicken breast on soft roll with choice of cheese topped with
lettuce, tomato, and onion.

giardiniera and jus.

Rockingham

.............................................................................................................................................$18.00

.............................................................................................................................................$16.00

Fried green tomatoes topped with crumbled goat cheese and sweet pepper relish, finished 
with hot honey.

A Southern classic baked to order. Served with freshly churned butter seasoned with 
smoked salt and clover honey.



Kids' Camp
camphound............................................................................................................................................................$8.00

Grilled Nathan's hotdog with bun.  Served with choice of one side.

Pizza Slider.........................................................................................................................................................$11.00

Mozzarella cheese and tomato sauce atop house-made pizza crust.

Chicken tenders.................................................................................................................................................$11.00

Golden fried chicken tenders with dipping sauce. Served with choice of one side.

Kids Pasta...............................................................................................................................................................$9.00

Carrots & celery with ranch..............................................................................................................................$5.00

Campstone Pizzas
Bail Out......................................................................................................................................................$19.00

Teton Forest.............................................................................................................................................$15.00

Cumberland Gap.......................................................................................................................................$14.00

...............................................................................................................................................$19.00

farmer’s market......................................................................................................................................$17.00

Entrées

Drunken duck...............................................................................$28.00
Seared duck served over fried polenta, grilled veggies, 
and finished with margarita butter. 

Grilled Salmon.............................................................................$26.00

SHRIMP & CATFISH GUMBO ..............................................................$25 .00

Shrimp and catfish roasted in a savory gumbo with rice and
sweet peppers.

 

bourbon bbq pork tenderloin....................................................$19.00

Bacon-wrapped pork tenderloin grilled and served with 
Bourbon BBQ and choice of two sides.

windmill pasta..............................................................................$18.00

boneless pot roast.......................................................................$19.00

Local Angus beef shank braised with veggies and red wine 

Chesapeake....................................................................................$22.00

Sautéed shrimp in cream sauce with bacon, spinach, East 

Sides
$4.25

french fries

Cucumber tomato salad

Campfire Smashed 
Potatoes

SautÉed Mushrooms

baked potato

sautÉed Zucchini

sweet potato

hearth-roasted  
brussel sprouts

Roasted Potatoes

Country Style 
Green Beans

 

Mont blanc
House made sour dough crust Italian beef, mozzarella, giardiniera, with 
sweet peppers and tomato sauce. 

Zesty tomato sauce and mozzarella cheese. 

Zesty tomato sauce, local sausage, bacon, pepperoni, and ground beef.

Crushed tomatoes, pepperoni, and mozzarella cheese.

Chicken Pot Pie 
Rotisserie chicken, succulent veggies, in Grandma’s gravy 
sealed in flakey crust.  

Pan-fried Catfish...........................................................................$20.00  
Crispy fried catfish with cornbread and roasted corn 
remoulade. Served with two sides.

  

.............................................................................$18.00

Contadina's Polenta
Fried polenta topped with grilled marinated 
veggies and finished with fresh herb drizzle. 

        ..............................................................$16.00

House dough with zesty tomato sauce mozzarella, bell peppers, onions and mushrooms.

Red Sauce or butter.

KAFJORD  .........................................................................................$28.00

Fresh salmon and shrimp over rice and asparagus tips prepared
in a cast iron with dill Havarti sauce.

Sautéed chicken breast with broccoli and mushrooms in a
smoked Gouda cream sauce over fettuccine.

over Campfire smashed potatoes.

Coast season, and roasted corn over fettuccine.

Salmon filet grilled and served over bourbon onions, a brown
sugar maple glaze, and choice of two sides.



Come Again For Dinner
we hope you enjoyed your meal & that you’ll come back for more.

to  view our dinner menu & hours of operation, see massresort.com/dine.

Drinks
free refills • $4.00

pepsi

Diet Pepsi

Ginger Ale

Mug Root Beer

Dr. Pepper

Mountain Dew

Sierra Mist

Iced Tea

lemonade

$3.50

Coffee  
(regular or decaffeinated)

Hot Tea  
(regular or decaffeinated)

Milk

$4.00

Chocolate Milk

Hot Chocolate  
(with whipped cream)

Dessert
campground cookie skillet.............................................$12.00
Campground cookie with chocolate chips, walnuts, 
pretzels, and cacao nibs. Topped with vanilla ice cream.

House-made Rocky Mountain Ice CreaM..........................$6.00

Citrus Bundt Cake ..........................................................$10.00

Served with fresh berries

bag of local apples..........................................................$10.00

Skillet S’mores...................................................................$12.00 

House-made ice cream with chocolate chunks, 
graham crackers, and fresh berries.

 

Phyllo dough layered with butter, sugar, and spice in 
a bag style presentation. Filled with local apples and 
topped with house-made vanilla ice cream, praline 
pieces, and candied ginger.


