
Cochise Stronghold, A Canyon Nature Retreat -  Supper Provisioning 
  
Many of our guests wish to enjoy meals here in the Canyon.  We enjoy being a very 
small, exclusive and quiet business and do not have a "restaurant license”.  We provide 
provisions for memorable, easy meals that you can enjoy either in the comfort of your 
accommodations or in the majesty of nature extraordinaire.  You arrive to a fully stocked 
pantry with no further cares and we are available for advice or further help.  
  
As we are a remote, wilderness destination, we normally maintain well-stocked food 
supplies. With sufficient advance notice we are able to provide a wide variety of 
entrees.  Some of these items may be on hand at any given time for short notice 
provisioning, but the choices might be limited and/or unpredictable, so arrangements 
ahead of time are preferable.  Please let us know if you have any special dietary needs or 
concerns.  
  
We are happy to support you in the finest of informal dining pleasures, including BBQs 
on your private porch as you breathe in the spectacular beauty of the mountain views. 
            
BBQ -“Stronghold Select” 
Grill your choice of a wild Alaskan salmon filet, chicken breast that has marinated using 
our special recipes, or New York Strip  steak.  Vegetarian entrees are also available. 
Served with your choice of red nugget potatoes or a wild rice pilaf with garden fresh 
herbs, and salad greens.  Your choice of dessert*. 
$50 for 2 
   
*Desserts 
For dessert choose either sorbet or gourmet ice cream, a slice of chocolate ganache cake 
or New York style cheesecake served with fruit.  
Sorbet flavors:  mango, lemon, raspberry 
Gourmet ice cream flavors:  vanilla, strawberry, and various chocolate varieties. 
  
  
If for example you ordered steaks or salmon with rice pilaf, salad and ice cream.   We 
would bring the large NY strip top quality steaks or Wild Alaskan Sockeye Salmon filets 
(all shrink wrapped) to your refrigerator for you to grill on the propane BBQ at your back 
patio.  The rice pilaf would be put in a rice cooker with all the herbs, and other 
ingredients – to cook you would only need push the button on the cooker.  Salad fixings 
would be in the refrigerator with your choice(s) of dressing and a new pint of ice cream 
in the freezer ready for you to dish out.   
  
In other words, we make it easy for you to have a great meal.   We can also put together 
vegetarian entrees based on seasonal and locally available ingredients. 
  
  


