Valentine's Day with T. Cook’s Restaural

Please join us for a special three-course dinner featuring rose
petal decorated tables on Friday or Saturday, February 12 or 13.
Our award-winning Sunday Brunch will be available on February 14.
The perfect way to begin your day lled with love!

The Valentine's Day three-course menu will be available for dinner only.
$70 per person, plus tax and gratuity, $35 additional for wine pairings.

Call T. Cook'’s for reservations at 602.808.0766.

Happy Hour in T. Cook’s Lounge

Stop by T. Cook’s Lounge to enjoy a featured
cocktail from the ‘Love Drinks’ collection.

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

Join us on Valentine's Day for live music in the lounge.
Happy Hour is every Sunday through Friday, 5:00pm - 7:00pm.
)

(excluding Holidays

ASU Gammage Presents ‘Mary Popping

Enjoy dinner and a show! T. Cook's invites you to spend an evening
with the most famous nanny, ‘Mary Poppins.’ Tickets are on Us!

Book dinner on Wednesday, February 10 or Thursday, February 11 and rece

complimentary tickets for up to 4 people for th€&hursday or Friday (2/11 or 2/12
showing of the ASU Gammage production of Mary Poppins.

Ticket availability is limited, reservations required.

Dine with the Cast from ‘Mary Poppins’

T. Cook’s partners with ASU Gammage to host an exclusive dinner with
various cast members of the award winning musical, Mary Poppins.

Join us on Monday, February 15 at Royal Palms Resort and Spa
for this exclusive evening of ne spirits and dining.

Reserve your seating for this three-course dinner on
Monday, February 15 at 7:00pm
$75.00 per person, plus tax and gratuityew menu here
To purchase tickets to the showlick here
Availability is limited, reservations required. Call 602.808.0766 for details.

This exclusive opportunity is available only on Monday, February 15, 2010.
(This wine dinner does not include tickets to the show)

Love Notes
A Message from our Director of Romance

A very special day of romance is upon us. Valentine's Day truly de nes the ar
the romantic gesture and we have the perfect plan for you. From our Guide|
Chivalry we suggest the following, “Whisk her away from responsibilities au
surprise her with clandestine, romantic destinations!” Let the day be a romay
treasure hunt. Conspicuously leave a note indicating a special evening awa|
Your evening will start in T. Cook’s Lounge with the perfect beverage to set
mood. Dinner will follow with a table for two adorned with candlelight, ne win

and rose petals. If you are so lucky as to spend the evening with us,

we suggest ending your evening with our Royal Romance package.

Please contact me for any assistance in planning such a romantic evening.

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

Cheers...to your tastebuds!

As we are one month into 2010, looking back, January was a lot of fun. Please visit our website to vie
new menu changes. We have added our Signature Asian pear salad and Adana Kebabs to the lounge
We invite you to stop by the lounge to grab a drink and munch on your favorite dishes! And nally, Earl’
sliders in honor of one of our regulars who asks for sliders on a regular basis. The sliders and kebabs pg
REALLY well with our signature OLD PALE ALE. If you haven't tried it yet, it is @ must.

1 was fortunate enough to go to Florida the last weekend of January to play in my friend’s golf tournamer
It is a charity game hosted by Tim Wake eld of the best baseball team ever, the Boston Red Sox. What
| was able to meet a lot of great people such as Trish Clow, Bobby Orr and Jim Rice. This great event
the name of the Space Coast Early Learning Center. To learn more visit their website:
http://sceic.com/fag.php Thank you, Royal Palms for helping me support such wonderful charities.

| would like to introduce you to one of my team members who has been
with me the longest. Mark Luster is the AM lead pastry chef. Mark has be
with us for 10 years. He, with his team, is responsible for making all of our|
in-house baked goods. Trust me, this is a lot of work! It always amazes m|
that no matter how busy he is, Mark is always ready to take on any challe
Thank you Mark for all you do. You are a rock star!

Cheers and cook from the heart.

Chef Lee Directions: A Quick Hint:
Recipe: Preheat oven to 325 degrees.  For the mold,
z'ti]“i - In a mixer, cream the almond #ﬁ?j;;’;g \’:/ﬁln

ocolate ;
Cake paste and cocoa until smooth. )

Slowly add the egg, scraping

mu n size cakes.
Ingredients: the bowl. Add melted butter. See picture.

1 oz cocoa powderPour into a greased baking mold
3 o0z melted butter or a silicon mold and bake a for
10 oz almond paste 10-12 minutes. Let cool a little

3 eggs turn out and tuck in.

Celebrate Love With ‘Do Not Disturb’
Enjoy a private evening in your guestroom with a candlelight dinner
for two from our featured Valentine's Day in-room dining menu.

Menu includes a mini heart shaped "Be My Valentine" cake prepared by ol
Pastry Chef. Finish the evening with Champagne and a rose petal turndowr,
your luxurious guestroom. P.S. Don't forget to hang the "Do Not Disturb" sigr

Book Nowor call 800.672.6011 ~ Request promotional code “DND”
Taxes and gratuities not included. Other restrictions may apply. Valid February 12-14, 2010.

Follow Royal Palms o
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Resort and Spa




