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THANKS GIVING
g THANKSGIVI
STARTERS
Toasted Quinoa, Roasted Kale, Pickled Butternut Squash,
Roasted Sunflower Seeds, Thyme Vinaigrette

Artisan Greens, Heirloom Carrots, Stone Fruit, Candied
Peanuts, Cilantro, Scallion, Maple Harissa Dressing

Rustic Bread Assortment, Crackers, Roasted Garlic Butter,
Local Colorado Honey

Creamy Pumpkin Bisque

MAIN COURSE
Chef Carved Herb Roasted Turkey: Brown Gravy & Cranberry Sauce
Chef Carved Herb Roasted Prime Rib: Au Jus, Horseradish Cream
Buttermilk Fried Chicken: Spiced Honey
Maple Glazed Salmon, Herbed Rice Pilaf, Roasted Red Peppers
Cavatappi Alfredo, Sweet Cream Butter, Sourdough Crunch
Steamed Broccoli

Grandma’s Green Bean Casserole
y! ;
Yukon Gold Mashed Potatoes \‘ﬂ
Holiday Cornbread Stuffing il

THANKSGIVING DESERT DISPLAY

$99 ADULTS. $39 CHILDREN 12 AND UNDER GONDOLA RIDE & NON-ALCOHOLIC
BEVERAGE INCLUDED.
SALES TAX, SALES ASSESSMENT, GRATUITY ARE ADDITIONAL. RESERVATIONS
REQUIRED. AVAILABLE OCT 1. HTTPS://WWW.OPENTABLE.COM/THE-LODGE-AT-
SUNSPOT
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CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF | | '
FOOD-BORNE ILLNESSES




