Large Party Dining
Cassaundra Cherney
Private Dining Coordinator
602.808.3118
Cassaundra.Cherney@RoyalPalmsHotel.com

Two-Course Brunch
| choice of entrée - please choose three |
TOSSED COBB SALAD
chopped romaine | watercress | grilled chicken | olives
tomato | blue cheese | bacon | egg | buttermilk herb dressing
SPINACH & QUINOA
(choice of flat iron steak, organic chicken, scottish salmon or baja prawns)
baby spinach | black quinoa | prosciutto | avocado | pickled red onion
stone ground mustard vinaigrette
CAESAR SALAD
(choice of flat iron steak, organic chicken, scottish salmon or baja prawns)
chopped romaine | rosemary croutons | parmesan cheese
anchovy vinaigrette
ROASTED DIESTEL FARM TURKEY CLUB
applewood smoked bacon | sprouts | avocado | tomato | garlic aioli
FARMHOUSE OMELETTE
bloomsdale spinach | mushroom | goat cheese | roasted tomato salsa
HUEVOS RANCHEROS
black bean | chorizo | crispy corn tortilla | over easy eggs | ranchero sauce
avocado | sour cream | cotija cheese
BANANA FOSTERS WAFFLE
sliced banana | whiskey butter sauce | whipped cream

| dessert |
BUTTER CROISSANT BREAD PUDDING
tiramisu ice cream | whiskey butter sauce

two-course brunch menu
$38.00 per person

Three-Course Lunch
| starter - please choose one |
CUP OF OUR SEASONAL SOUP
ORGANIC GREENS & HEIRLOOM TOMATO
aged balsamic | burrata | cucumber | garlic crustini
PAN SEARED MAINE DIVER SCALLOPS
sherry braised bacon | sautéed spinach | carrot ginger purée

| choice of entrée |
GRILLED ALL NATURAL MARY’S CHICKEN BREAST
sautéed kale | papas bravas | broccolini | mint yogurt
PAN ROASTED SCOTTISH SALMON
grilled asparagus | olive oil fork mashed potatoes | puttanesca
GRILLED 8OZ FLAT IRON STEAK
wilted bloomsdale spinach | chimichurri | pomme frites
*VEGETARIAN OPTION AVAILABLE UPON REQUEST

| dessert |
CREMA CATALANA
spanish crème brûlée| royal palms snickerdoodle

three-course lunch menu
$48.00 per person

Three-Course Dinner
| starter - please choose one |
BOWL OF OUR SEASONAL SOUP
GARDEN VEGETABLE SALAD
crow’s dairy goat cheese | corn | tomato | haricot vert | kale | cucumber
oregano vinaigrette
ORGANIC GREENS & HEIRLOOM TOMATO
aged balsamic | burrata | cucumber | garlic crostini
SEARED MAINE DIVER SEA SCALLOPS
maitake mushrooms | truffle risotto

| choice of entrée - please choose three |
PAN ROASTED BRANZINO*
brussel sprouts | pancetta | parisian potatoes | roasted garlic | capers
SPAGHETTI WITH ARUGULA PESTO
shitake mushrooms | asparagus | parmesan | citrus bread crumbs
GRILLED 8oz FILET MIGNON*
braised cipollini onion | asparagus | crème fraîche whipped potatoes
BRAISED ALL NATURAL BEEF SHORT RIB
wilted bloomsdale spinach | confit shallot | potato gnocchi | smoked blue cheese
OVEN ROASTED MARY’S CHICKEN
sautéed baby vegetables | fingerling potatoes | barrel aged sherry jus

| choice of dessert |
OLD FASHIONED BREAD PUDDING
baked fresh daily | house made gelato
CREMA CATALANA
spanish crème brûlée| royal palms snickerdoodle
three-course dinner menu
$82.00 per person

Family Style Dinner
| starters |
ROASTED GARLIC HUMMUS
toasted sesame | kalamata olives | flatbread | vegetable crudité
GREEK SALAD
cucumber | pequillo pepper | tomato | feta cheese | olives | parsley | red onion
banyuls vinaigrette

| entrées |
SEARED GLACIER 51 SEABASS*
citrus tarragon vinaigrette
ROASTED LAMB CHOPS*
mint pesto
served with sides of
papas bravas
sautéed mushrooms
grilled asparagus
brussel sprouts
VEGETARIAN ENTRÉE AVAILABLE UPON REQUEST

| dessert |
OLD FASHIONED BREAD PUDDING
baked fresh daily | house made gelato

family style dinner menu
$89.00 per person

Four-Course Dinner
| starter - please choose one |
BOWL OF OUR SEASONAL SOUP
SEARED MAINE DIVER SEA SCALLOPS
maitake mushrooms | truffle risotto
GRILLED ASPARAGUS
shaved la quercia prosciutto | poached egg | kalamata olive aioli
BRAISED SHORT RIB CANNELLONI
smoked heirloom tomato romesco

| salad - please choose one |
GARDEN VEGETABLE SALAD
crow’s dairy goat cheese | corn | tomato | haricot vert | kale | cucumber | oregano vinaigrette
ORGANIC GREEN & HEIRLOOM TOMATO
aged balsamic | burrata | cucumber | garlic crustini
PICKLED BABY BEETS
humboldt fog goat cheese | cranberry pistachio pesto | watercress

| choice of entrée - please choose three |
GLACIER 51 SEA BASS
baby artichoke | grilled lemon | cannellini bean purée
ALASKAN SALMON*
english peas | oyster mushroom | roasted carrot ginger puree
GRILLED CAB PRIME NEW YORK STEAK*
roasted brussel sprouts | applewood smoked bacon | creamy polenta
COLORADO LAMB CHOPS*
harissa couscous tabbouleh salad | tzatziki | feta cheese
MAPLE LEAF FARMS DUCK BREAST
masa | braised escarole | grilled onion | sweet pepper jam
SPAGHETTI WITH ARUGULA PESTO
shitake mushrooms | asparagus | parmesan | citrus bread crumbs

| choice of dessert |
FELCHLIN SWISS CHOCOLATE PEPPERMINT CHEESECAKE
mint chocolate ganache | shortbread | white chocolate anglaise
CREMA CATALANA
spanish crème brûlée| royal palms snickerdoodle
four-course dinner menu - $99.00 per person

| upgrade|
add three seasonally inspired hand crafted hors d’oeuvres
and artisanal cheese platter
$29.00 per person
(available lunch or dinner)

Three-Course Dinner
$82.00 per person
Two-Course Lunch
$38.00 per person

Family Style Dinner
$89.00 per person

Three-Course Lunch
$48.00 per person

Four-Course Dinner
$99.00 per person

menu prices do not include alcohol
all menus are subject to a 21% service charge and an 8.6% tax
taxes and service charges are subject to change
- gluten free
*contains (or may contain) raw or undercooked ingredients
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
to provide our guests with the freshest ingredients and most exceptional dining experience, all menus are seasonal and subject to change without notice

Additional Information
Tableside wine service highly suggested with events of 15 or greater.
Gluten-free, Vegetarian & Vegan options available upon request.
Custom menu cards are available at $5 per person.

What Does A Food & Beverage Minimum Consist Of?

What Happens If I Cancel My Event?

A food and beverage minimum goes towards any food and beverage
spending for your event. Should the minimum not be met, the
remaining amount will be added to your final bill. Please keep in
mind that minimums vary on the day of week, time of year, space
requested and group size.

We accept cancellations without any fees up to 72 hours in advance of
your event. Should you need to cancel within that time period, you will
be charged $75 Per Person as the cancellation fee.

What Happens If I Book A Patio Event And It Rains?
When Do I Submit My Menu Selections?
Please submit your menu and wine selections two weeks prior to
your event. This will ensure any and all product is ordered and
delivered on time.

Although we live in mostly sunshine year round, the occasional rain
does occur. If the weather is not cooperating, we try our best to relocate
your event to another location on the resort property.

How Does Final Payment Work?
When Do I Provide My Final Guest Count?
Please provide your final count 72 hours in advance of your event.
Should your final count not be submitted in that time, the original
number on the contract becomes the amount charged for. If your
party increases, we will do our best to accommodate.

Final payment is due at the end of the event. One check will be
presented. We only allow large party checks to be split four ways.
The total cost will include food, beverage, sales tax and gratuity.

