
MOUNTAIN HARBOR RESORT & SPA 
ON LAKE OUACHITA 

994 Mountain Harbor Road, Mt. Ida, AR 71957 

870-867-2191 | www.MountainHarborResort.com 

“Part of your stay at Mountain Harbor Resort & Spa is an excellent dining experience. All of the products that we 

purchase for our catering and restaurant menu have been carefully selected for quality and freshness. Each selection 

that you order is presented with care and pride by our culinary team. We welcome the opportunity to serve your 

special group meetings, corporate retreats, or celebrations, as well as your rehearsal dinner, private party or personal 

event.  Thank you choosing us. We proudly bring to your table more than 67 years of family-owned and personal 

experience. It’s our pleasure to serve you!” 

Chris Barnes, Food & Beverage Director 

HORS D’OEUVRES 

Mekenna Scott, 
Asst. Lodge Manager and Special Event Coordinator 

870-867-1206 | 870-867-2191 

MekennaScott@mountainharborresort.com 

* Please add a 9.5% sales tax and a 18% gratuity fee to all catering orders.  For catering arrangements, group         

reservations or any questions, please contact:  

Hot Selections 

Egg Rolls with Hot Mustard and Sweet and Sour Sauce  

Hot Wings with choice of Bleu Cheese, Ranch, Sweet 

and Sour Sauce, or BBQ Sauce, alongside Celery 

Sticks. 

Cheddar Cheese Stuffed Jalapenos with Ranch 

Mozzerella Stuffed cheese Sticks with Marinara or 

Ranch 

Harbor’s Crab Stuffed Mushrooms 

BBQ Meatballs 

Sliced Roast Beef Sliders with Horseradish Mustard 

and Mayonnaise 

$25.50Doz

$25.50Doz

$25.50Doz

$23/Dozen 

$25.50Doz 

$23/Dozen 

$16.25Doz

Cold Selections 

Medley of Domestic Cubed Cheeses with Crackers 

* Serves 25 

Fresh Fruit Tray                                                                    

* Serves 25 

Fresh Vegetable Tray with Garden Dip with Harbor’s 

Homemade Ranch *Serves 25 

Meat & Cheese Tray - includes summer sausage, 

salami, provolone, cheddar, and garnished with 

artichoke heart, and black and green olives. 

Served with crackers. *Serves 25 

Chips & Dips                                                                

Choice of Ranch, Salsa, Guacamole, Queso, or 

Spinach Dip 

Chilled Jumbo Peel & Eat Shrimp with 

Cocktail Sauce 

Ham & Cream Cheese Pinwheels 

$115

$126.50 

$34.50Qt 

$28.75/Doz 

$20.75Doz 

EAST COVE PARK PAVILION 

$115 

 
$126.50 



MOUNTAIN HARBOR RESORT & SPA 
ON LAKE OUACHITA 

994 Mountain Harbor Road, Mt. Ida, AR 71957 

870-867-2191 | www.MountainHarborResort.com 

BREAK SERVICE 

Mekenna Scott, 
Asst. Lodge Manager and Special Event Coordinator 

870-867-1206 | 870-867-2191 

MekennaScott@mountainharborresort.com 

* Please add a 9.5% sales tax and a 18% gratuity fee to all catering orders.  For catering arrangements, group         

reservations or any questions, please contact:  

Ala’ Carte Items 

Beverages 

Regular or Decaf Coffee  

Chilled Juices (Apple, Orange, Cranberry, Grape, Pineapple, 

Grapefruit, and V8), *5.5 oz can 

Soft Drinks; *12 oz can 

Bottled Water, * 12 oz. bottle 

Iced Tea (Sweet or Unsweet) 

Whole or 2% Milk 

Your choice of assorted Muffins, Assorted 

Danish, Cinnamon Rolls, Bagels with Cream 

Cheese, Assorted Cookies, or Brownies 

Your choice assorted Jelly Beans, Mixed Nuts, 

Trail Mix, Popcorn, Pretzels, Bar Nuts, Chex 

Mix, or Bar Mix, or Mini Candy Bars 

$23/pot 

$1.75/can 

$2.50/can 

$2.75/bottle 

$16.25 gallon 

$2.50/ half pint 

$23.00/Dozen 

$23/Pound 



MOUNTAIN HARBOR RESORT & SPA 
ON LAKE OUACHITA 

994 Mountain Harbor Road, Mt. Ida, AR 71957 

870-867-2191 | www.MountainHarborResort.com 

BREAKFAST BUFFETS 
* Choose from the following delicious juices in all selections:                                                              

Orange, Grapefruit, Apple, Pineapple, Grape, Cranberry, or V8  

Served with fresh fruit and choice of pastry alongside coffee, butter, jelly, and choice of two juices.  (Pastry Choices: Assorted 

Danishes, Cinnamon Rolls, Bagels with Cream Cheese, English Muffins, or Assorted Muffins ~ $11.50 per person 

Continental Breakfast 

Served with fresh fruit and choice of two pastries alongside coffee, butter, jelly, and choice of two juices.  (Pastry Choices: 

Assorted Danishes, Cinnamon Rolls, Bagels with Cream Cheese, English Muffins, or Assorted Muffins ~ $12.75 per person 

Deluxe Continental 

Choice of two breakfast sandwiches on fresh baked biscuits or flaky croissants. Choose between bacon, ham, or sausage, with 

egg and cheese. Served with fresh fruit, choice of two juices, coffee, and home fries ~ $15.00 per person 

Fast Break Buffet 

Served with scrambled eggs, thick bacon, sausage links, or country smoked ham alongside home fries or hash browns and 

fresh baked biscuits with sausage gravy. Buffet served with choice of two juices, coffee, butter and jelly, and fresh fruit ~ 

$18.50 per person 

Harbor Buffet 

Mekenna Scott, 
Asst. Lodge Manager and Special Event Coordinator 

870-867-1206 | 870-867-2191 

MekennaScott@mountainharborresort.com 

* Please add a 9.5% sales tax and a 18% gratuity fee to all catering orders.  For catering arrangements, group         

reservations or any questions, please contact:  

LODGE CONFERENCE BUILDING 



MOUNTAIN HARBOR RESORT & SPA 
ON LAKE OUACHITA 

994 Mountain Harbor Road, Mt. Ida, AR 71957 

870-867-2191 | www.MountainHarborResort.com 

LUNCH BUFFETS 
* feel free to add homemade cookies, brownies, or lemon bars to any lunch buffet for an additional $4.50 per 

person.  

Juicy, grilled half pound Black Angus burgers with toasted 

buns, assorted sliced cheese, full garden tray, a choice of 

French fries or potato chips, and choice of pasta salad, 

broccoli salad, or cucumber salad, with iced tea.   

~ $20.75 per person 

The Harbor Burger Buffet 

Choice of pulled pork or chopped brisket sandwiches, and 

choice of choice of two sides.  Served with BBQ sauce and 

iced tea.  ~ $17.25 per person 

The Barbeque Buffet 

Giant one-pound, fluffy baked potatoes with all the 

trimmings alongside a full salad bar and choice of two 

dressings. Served with iced tea. ~ $16.25 per person 

The Build-Your-Own Potato and Salad Bar 

Flour tortillas with coice of seasoned beef or chicken. Enjoy a 

host of veggies, cheddar and mozzarella cheese, refried beans 

and Mexican rice, salsa, guacamole, and tortilla chips.  

Served with iced tea. *Feel free to enjoy both seasoned beef 

and chicken for an additional $4.50 per person.   

~ $22.00 per person 

The Mexican Buffet 

Penne Pasta alongside choice of meatball marina or chicken 

alfredo, served with roasted Italian potatoes, a fresh garden 

salad, hot garlic bread and choice of homemade ranch or 

Italian dressing. Served with iced tea. ~ $20.75 per person 

The Italian Buffet 

Choice of fried chicken or chicken fried steak, with pepper 

gravy, with choice of mashed potatoes or baked potato 

casserole and choice of two sides, and choice of homemade 

dinner rolls or biscuits. Served with iced tea.   

~ $20.75 per person 

The Country Buffet 

Sliced ham, turkey, roast beef, American, Swiss, and 

Pepperjack cheese; a full garden tray, broccoli salad, pasta 

salad , cole slaw or chips.  Served with assorted bread and 

iced tea. ~  $17.25per person 

The Deli Buffet 

Box Lunches 
* All sandwiches are served with chips, two cookies, and 

condiments. All served on white or wheat bread and with 

choice of American, Swiss, or Pepperjack Cheese.          

Choose between Ham, Turkey, and Roast Beef 

Served with Cheese, Lettuce, Tomato, and Pickle Spear 

$12.75  per person 

Mekenna Scott, 
Asst. Lodge Manager and Special Event Coordinator 

870-867-1206 | 870-867-2191 
MekennaScott@mountainharborresort.com 

* Please add a 9.5% sales tax and a 18% gratuity fee to all catering orders.  For catering arrangements, group         

reservations or any questions, please contact:  



MOUNTAIN HARBOR RESORT & SPA 
ON LAKE OUACHITA 

994 Mountain Harbor Road, Mt. Ida, AR 71957 

870-867-2191 | www.MountainHarborResort.com 

DINNER BUFFETS 

Meatloaf and choice of chicken fried steak with 

peppered gravy or fried chicken alongside mashed 

potatoes with gravy, and choice of corn on the cob, 

southern-style green beans, and choice of homemade 

rolls or biscuits and homemade cobbler with ice cream.  

Served with iced tea.  ~ $34.50 per person 

The Country Buffet 

BBQ pork spare ribs and baked beans with a choice of 

smoked chicken leg quarters, brisket, or smoked 

sausage with a choice of baked potato casserole or 

potato salad, and a choice of coleslaw or fresh garden 

salad with two dressings. Served with corn on the cob, 

choice of rolls or Texas toast, choice of cobbler and ice 

cream, iced tea and coffee. ~ $34.50 per person 

The Barbeque Buffet 

U.S. farm-raised catfish fillets with homemade 

hushpuppies. Served with French fries or baked potatoes 

with butter and sour cream and your choice of corn on 

the cob, southern-style green beans, baby carrots, or a 

chef’s blend of vegetables, or a fresh garden salad with 

choice of two dressings.  Served with relish tray, tartar 

sauce, hot homemade rolls, choice of cobbler and ice 

cream, iced tea, and coffee.  ~ $46.00 per person 

Southern Fried Catfish Buffet 

Chicken parmesan and penne pasta with Harbor’s 

homemade alfredo sauce and meatball marinara sauce 

served with roasted Italian potatoes, a fresh garden salad 

with choice of two dressings, hot garlic bread and delicious 

Italian Cream Cake. Served with iced tea and coffee.  

~ $34.50 per person 

The Italian Buffet 

Grilled On Site!  A 12oz. Choice Grade A Black Angus, 

hand-cut ribeye steaks, 

seasoned and grilled to 

perfection and jumbo baked 

potato with butter and sour 

cream, fresh garden salad 

with choice of two 

dressings or chef’s sautéed 

vegetable blend, hot dinner 

rolls, and choice of cobbler 

and ice ream. Served with 

iced tea and coffee.  

~ $57.50 per person 

Harbor’s Ribeye Buffet 

Mekenna Scott, 
Asst. Lodge Manager and Special Event Coordinator 

870-867-1206 | 870-867-2191 

MekennaScott@mountainharborresort.com 

* Please add a 9.5% sales tax and a 18% gratuity fee to all catering orders.  For catering arrangements, group         

reservations or any questions, please contact:  


