Tender Kale & Pear
Blackberries | Glazed Pecans
Bleu Cheese Crumbles | Port Wine Vinaigrette

Spinach-Farro & Brussels Sprouts

Dried Apricots | Roasted Carrots | Ricotta Salada
Apple Cider Vinaigrette

Arugula & Roasted Gold Beets

Mandarins | Pomegranate Arils | Toasted Almonds
Yogurt Citrus Vinaigrette

Caesar Salad
Focaccia Croutons | Romaine | Parmesan
Cherry Tomatoes | Caesar Dressing

Fresh Seasonal Fruit & Berries
Assorted Dinner Rolls with Whipped Butter

Standing Bone-In Prime Rib Roast
Bordelaise Sauce | Creamy Horseradish
Baked Rigatoni

Roasted Asparagus, Forest Mushrooms and
Marinara Peperonata | Asiago Crust

Roast Salmon Coulibiac
Tarragon-Shallot Sauce

Tamales
Green Corn & Chicken in Salsa | Mole Sauce

Salumi | Assorted Cheeses | Pepperoncini | Olives
Grilled Pesto Vegetables

Chilled Shrimp
Oysters on the Half Shell

Cocktail Sauce | Lemons
Smoked Salmon Platter
Appropriate Accoutrements

Ahi Tuna Nigiri
Spicy Avocado Cream

Yukon Gold Mashed Potatoes

Winter Root Vegetables Hash
Parsnips | Sweet Potato | Rutabaga
Apples | Red Onions

Roasted Chicken Tortilla Soup g
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BYO Omelet: 2

Bacon | Ham | Chorizo | Cheddar | Pepper Jack SN
Tomatoes | Mushrooms | Denver Mix | Asparagus -
Scallions | Spinach | House Salsa | Jalapefios

Applewood-Smoked Bacon | Sausage Patties
Sonoran Potatoes

Belgian Waffles with strawberries, whipped cream, syrup, butter
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Hand-Crafted Holiday Favorites
by our Talented Pastry Team N

An automatic 22% service charge will be applied for all holiday events.

Call to make your reservation todc:yI 520 529-3500 | HaciendaDelSol.com




