
EASTER at the Ranch

FROM THE CARVING STATION
Classic Prime Rib

Garlic Peppercorn Crust, Horseradish two ways, Au Poivre
Brown Sugar Glazed Smoked Ham

FROM OUR PASTRY CHEFS
Hot Cross Buns

Floral Honey Cake
Petite Cheesecakes

Blueberry Croissants
Carrot Cake

House Donuts
TVGR Signature Display

Almond Horns, Macarons, Cactus Cookies

Some dishes may be made 

gluten-free or dairy-free. 

Please ask server for exam-

ples. 

Consuming raw or uncooked 

meats, poultry, seafood, shell-

fish, or eggs may increase risk 

of food-born illness.

GRATUITY IS NOT 
INCLUDED IN PRICE

SUNDAY
APRIL 20, 2025

$85/adult
$42.50/child (12 & under)
NOON | 1:15pm | 2:30pm

Call for Reservations
520-731-5565

HAND CRAFTED SOUPS
Carrot Ginger

Heirloom Tomato Basil Bisque

CHILLED SALADS
TVR Classic House Salad

House made Italian and Ranch dressings
Roasted Apple & Gorgonzola Frisee

Champagne Vin, Aged Gorgonzola, Honey crisp Apple, Walnut Halves
Thai Crunch Salad

Napa Cabbage Rainbow Carrot blend, Micro Cilantro, Sesame Ginger Dressing, Wonton Crisps
Curry Chicken Salad

Heritage greens, creamy curry base, golden raisins, red grapes, Honey crisp apple, candied pecans

CHEF’S BOARDS
Fruit & Cheese Board

Artisanal cheese, seasonal jams, fresh seasonal fruit, assorted lavash and grilled breads
Smoked Salmon Display

Herbed cream cheese, diced egg, capers, fresh lemon, bagel display

OVER ICE
Oysters on the half shell
Prickly Pear Mignonette
Jumbo Shrimp Cocktail

Classic cocktail sauce and fresh lemons

FROM THE OVEN
Spring Salmon

Dill butter ream, microgreens
Asparagus Brie Quiche

Herbs de Provence, French Brie,
Puff Pastry Crust

Roasted Petite Carrots
Olive Oil Agave Glaze

Whipped Mashed Potatoes
European butter, Sage Gravy

Poblano Pepper Penne
Poblano cream, jalapeno cheddar sausage, caramelized 

onion, micro cilantro

BUILD YOUR OWN CREPE STATION
Nutella, Whipped Cream, Fresh Strawberry, Fresh Fruit 

Compote. Lemon Curd

12:00pm seating: Carrillo Dining room (limited availability) |  1:15pm seating in The Barn  |  2:30pm seating: Carrillo Dining Room


