Executive Chef Lee Hillson presents the ‘Shades of Green’
tasting menu available for the entire month of March.

T. Cook's features a four-course tasting menu which includes
various ingredients best known for their color of green.

The ‘Shades of Green'’ Tasting Menu will be available for dinner.
$50 per person and $25 additional for wine pairinggiew the menu.

Call T. Cook’s for reservations at 602.808.0766.

Be Merry, Be Green this Month at T. Coql|

Easter Sunday Brunch
We invite you to Easter Brunch at Royal Palms, Sunday April 4.
Holiday dining will be available in T. Cook’s, 8:00 a.m. - 2:15 p.m.
$70 per adult, $25 for childreriView menu here.
Holiday dining will be available in Palmera Salon, 9:00 a.m. - 4:00 p.m.
$60 per adult, $20 for childreriView menu here

Reservations are required for this holiday brunch.
Call T. Cook’s for reservations at 602.808.0766.

Hit a Home Run with T. Cook’s Lounge
Make a shortstop at the lounge this month to enjoy
$1 bags of avored popcorn, warm-shelled peanuts and beef
foot long hot dogs - making it the perfect ballpark snack.

Join us every Friday this month in the lounge for
TGIF Happy Hour. Enjoy drink specials, appetizers and more.

Have you heard that Royal Palms has its own microbrew?
The Royal Palms Old Pale Ale is available now.

T. Cook’s Lounge is located just o the mansion courtyard
and is open seven days a week, 11:00am to midnight.

Save Some Green this Month at the Royal

Every Wednesday in March receive the following discounts:
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Valid each Wednesday in March of 2010. Based on availability, blackout dates and

other restrictions may apply. Alcohol, taxes, resort fee, and gratuities are not included.
Not valid with any other o er or group rates. Discount for spa s a la carte service only.

Call us for details or reservations at 800.672.6011.
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Love Notes
A Message from our Director of Romance

As we slip into our magni cent season of springtime and irtation, please alloy
your faithful Director of Romance to share a tip from the Royal Palms Guide|
Romance & Chivalry. Considering that we have just celebrated the world’s n
famous day of romance with Valentine’s Day, how tting that in springtime, w

“never wait for a holiday to shower her with a ection - love her today” Achievil
this desired goal is as simple as preparing a drawn bubble bath surrounded
scented candles and a glass of select Pinot Grigio all waiting when the adore

walks in after a long day. Or, for the more enthusiastic, a hot air balloon ride

sunrise complete with a basket of favorite croissants (don't forget the hot coc:

Finally, I am always available to guide the willing in matters of the heart for it it
planner that reaps the greatest romantic reward!

Robert Vickrey, Director of Romance and Maitre'd, 602.977.6459 orclick here.

should be even more vigilant in our quest for romantic planning. In other worg:
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Cheers...to your tastebuds!

We had a very successful, busy Valentine’s weekend. | couldn’t be more proud of the entire team; both
front and back of house rocked it out, thank you. Though the month of love has come and gone, we real
should keep loving year round.

So, now we are into March which means baseball! And hopefully for you, a trip to T. Cook’s or the loun,

honor of spring training we will be o ering some new treats in the lounge, as mentioned above. We will
change the popcorn avor on a weekly basis; from tru e parmesan to caramel to sea salt, you are sure t

pleasantly surprised. Follow that up with a foot long hot dog topped with house made yellow ketchup, gf:

mustard, sautéed onions, roasted sweet peppers and house made pickles and a fried mozzarella stick
pulled mozzarella of course). Delicious! The only thing that could make it any better would be to wash if
down with an ice cold “Royal Palms Old Pale Ale".

At this point, | usually introduce you to a back of house team member. This month, | am going to switch|
For those of you who frequent the lounge you will recognize Jason Horton. He was our lead bartender
been promoted to supervisor. We are very lucky to have Jason working here. We both started around
same time, nine and a half years ago. It has been a pleasure working alongside Jason and hopefully m|
more years are to follow. The featured recipe will be a cocktail from our own Liquid Chef, Jason Horton.

Cheers and cook from the heart.
Chef Lee

Drink: Invigoration

Y20z Agave Nectar

loz Hendricks Cucumber Gin

1.50z Absolut Acai Berry &
Pomegranate Vodka

Directions:

Combine in a shaker over ice. Pour
into a Martini Glass and garnish with
four blueberries.
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‘Save Some Green’ Getaway

Allow yourself some rest and relaxation this month, a getaway is
sure to rejuvenate your spirits and help you find your inner green.

Enjoy one night of luxurious accommodations, dinner for two from the
‘Shades of Green’ tasting menu at T. Cook's and one
So Green, So Fresh, So Spa Premium Pamper Pass with choice of
three 30-minute "green” inspired treatments at Alvadora Spa.

Book Nowor call 800.672.6011 ~ Request promotional cGeMAR

Valid March 1 - 31, 2010. Based on availability, blackout dates and other restrictions may appl
Dinner is a $100 credit at T. Cook's. This package excludes resort fee, taxes, alcohol and gratuit
Not valid with any other o er or group rates.
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