
Adults $59 each*      10 & under: $29 each*

(*+tax, +21% gratuity)

 

Buffet style, beer, wine and liquor available.

 

Turquoise membership level and up, receive 10% discount.

 

Iced tea, lemonade and coffee included.

 

Reservation times:

11am   |  1pm   |  3pm

 

Reservations required, limited seating.
 

 

No discount coupons accepted.

THANKSGIVING 202 1



HAND-CARVED MESQUITE TURKEY (GF/DF)
Rich and juicy turkey with classic mesquite flavor

CHIPOTLE AND AGAVE GLAZED PORK LOIN (GF/DF)
Smoky and sweet glaze, expertly cooked and carved to order

BARLEY STUFFED SQUASH (GF/VEGAN)
Beans, onion, celery, garlic, dried cranberries and walnuts

BOURBON SWEET POTATO CASSEROLE W/ BACON PECANS (GF)
Made with gluten free flour, and local Green Valley Pecans

SOUTHWEST BUTTER & HERB MASHED POTATOES (GF)
Classic homestyle mashed potatoes w/roasted poblano gravy

CAULIFLOWER GRATIN WITH QUESO COTIJA (GF)
Cauliflower gratin with poblano peppers and cotija cheese

CINNAMON BUTTER BAKED CARROTS (GF)
Perfect blend of sweet and savory

BACON GREEN BEANS (GF/DF)
Fresh green beans sautéed with applewood smoked bacon

SONORAN CORNBREAD DRESSING
Cornbread dressing with green chiles, cranberry and corn

main events

s ides



ANCHO CHILE PUMPKIN SOUP (GF)
Mildly spicy with a deep rich pumpkin flavor, topped with pumpkin seeds

PUMPKIN CHEESECAKE MOUSSE (GF)
Served with whipped cream, dusted with cinnamon and graham crackers (available w/o crackers)

CHOCOLATE TORTE BITES (GF)
Gluten free chocolate torte cake with fresh whipped cream and seasonal fresh berries

MINI APPLE PIE TARTS
Individual homestyle apple tarts with homemade whipped cream

MINI CHURROS WITH CARAMEL AND CHOCOLATE DIP
Bavarian creme filled churros with delectable dipping sauces

CLASSIC CRANBERRY SALAD (GF/DF/VEGETARIAN)
Local twist on the classic Thanksgiving dish w/Green Valley Pecans

BUTTERNUT SQUASH SALAD (GF/DF/VEGETARIAN)
Fall farmers blend of squash and vegetables with an apple cider vinaigrette

MIXED BABY GREEN SALAD (GF/DF/VEGAN)
Classic mixed field greens and lettuces w/ripe tomatoes and sliced cucumbers,

served with prickly pear vinaigrette

FRESH SEASONAL VEGETABLE CRUDITES (GF/DF/VEGAN)
Served with green goddess dressing for dipping

SEASONAL FRUIT PLATTER (GF/DF/VEGAN)
Served with prickly pear yogurt for dipping, made with local Cheri's Prickly Pear Syrup

ASSORTED ARTISAN DINNER ROLLS

soups ,  salads ,  fruits  &  breads

desserts


