January Spotlight

Executive Chef Lee Hillson starts the new year with a taste from the farm.
The January ‘Farm to Table’ tasting menu features Irish Salmon.

This tasting menu is inspired by sustainability;
using locally grown, organic, fresh products.

The ‘Farm to Table’ Tasting Menu will be available for dinner oxlgw the menu.
$40 per person and $20 additional for wine pairings.

Call T. Cook’s for reservations at 602.808.0766 or makednline reservations.

Valentine’s Day with T. Cook’s

Win over your Valentine this year with the help of T. Cook’s.
Join us for dinner Friday, Saturday or Sunday, February 12, 13 or 14.
Enjoy a special 3-course dinner, rose petal decorated tables and
live music serenading the lounge.

The Valentine’s Day menu will be available for dinner only.
$70 per person per person, plus tax, plus gratuity, $35 additional for wine pairing

Call T. Cook’s for reservations at 602.808.0766.

Happy Hour at T. Cook’s Lounge

T. Cook’s Lounge is a great place to celebrate the end of the day!
Join us for happy hour Sunday through Friday, year round.

Stop by T. Cook’s Lounge for half o appetizers and select drink specials.
The lounge and mansion courtyard o er a great place to sit back, relax and unwip
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Every Sunday through Friday, 5:00pm - 7:00pm.
(Excluding holidays)

Love Notes

A Message from our Director of Romance

Happy New Year! As we start a new year | would like to introduce to you the
Royal Palms Guide to Romance and Chivalry. This can be found on our web
(click herg. With Valentine’s Day just around the corner let’s visit number one on|
list; Treat your love like royalty. This is simple enough, each day we share with|
loved ones it is important that we remind them of our love, friendship and suppo]
What would be more suitable than to conspire with your Director of
Romance to plan the perfect evening full of romance? Join us for a romantid
candlelit dinner, sunset ‘nook’ or on the Bella Vista outlook with beautiful views £
Camelback Mountain. Creating a lifelong memory on one special evening is|
certain to tell your loved one that the he/she is your royal king or queen.

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

Cheers...to your tastebuds!

Wow! Itis already 2010, where does the time go? The year just seemed to y by, | hope you all had a great year
a tough one, but overall very good. This one will be even better, with good food and ne spirits we will prevail. Bgs
wishes to all in hopes that you had a great holiday season.

A

Today, | am going to introduce you to Kay Brickley. Kay has been with us for three and a hal
She came to us from The Honeymoon Suites and AJ’s Fine Foods. Fortunately for us, she I¢
both to join the T. Cook’s team. Kay went to culinary school specializing in pastries. Throug
hard work and dedication Kay was recently promoted to PM lead line. Congratulations and th
you for all you do and your hard work.

Here is a great recipe for a traditional Spanish New Year’s Soup, it is a warm Almond Soup,
| am sure you will enjoy. | hope you enjoy it as much as | did when | had it.

Happy New Year, Cheers Lee Ingredients: In a small bowl, grind salt, sa ron,
1 Pinch Sea salt peppercorns, parsley and garlic together.
1 Pinch Saron Bring the milk to a boil and add this
4 Each Peppercorn ground paste.

1 Thispn Parsley
2 Cloves  Garlic
5 cups Milk

Mix in the sugar, breadcrumbs and
almond powder. Gently simmer for about

Traditional Spanish 14 cup  Sugar 10 minutes and puree.
New Year's Soup 1 cup Breadcrumbs Strain through a ne sieve and serve with
10 0z Powdered almonds sliced toasted almonds and a toasted
(or paste) crostini.

‘Be Mine’ at Royal Palms Resort and Sf

Enjoy an enchanted evening for two with a candlelit dinner in T. Cook's.
End your evening with a "Be Mine" special amenity from our pastry chef,
champagne for two and a rose petal turndown.
Rates from $449* for our T. Cook’s Patrons.
Book Nowor call 800.672.6011 ~ Request promotional code “TCJAN.”

Package is based on availability, valid February 12 - 14, 2010. Package does not include tax and res
Dinner credit is $150 not including taxes or gratuity. Other restrictions may apply.
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