Thanksgiving

MENU -

SALAD

Field Green Salad
Champagne Pear Vinaigrette

SOUP

Roasted Butternut Squash

S, S

MAIN
Carved Colorado Prime Ribeye Roast*

Au Jus and Horseradish Cream Sauce

Roasted Turkey
Over Cornbread Stuffing with Giblet Gravy

Haricot Verts
Baby Carrots with Orange and Cumin Glaze
Yukon Gold Mascarpone Mashed Potatoes
Maple Glazed Sweet Potatoes
Cranberry Sauce

DESSERT
Pumpkin Cheesecake

5:30 PM - 7:00 PM
Reservations Required 970-726-1446

$779.95 Adults $39.95 Children 10 & Under
Vegetarian & Gluten Free Meal Options Available

Price includes gondola ride, dinner and non alcoholic beverages. Sales
tax, gratuity, alcohol and specialty beverages are additional.

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, sesame or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. We strive to provide products for guests with food allergies, who follow special diets or prefer specific ingredients. However, we cannot
guarantee all items are free of nuts, tree nuts, wheat, dairy, eggs, soy, fish, shellfish or other allergens.




