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Join us for the holiday!

Bar opens a 1:00 p.m.
Restaurant opens at 2:00 p.m.

We will be serving a
special holiday menu

Corner of Hwy 89

lVER & Alpine Meadows Rd
ANCH www.riverranchlodge.com
LODPGE (530) 583-4264




ThanKsgiving Dinner

Novewber 24, 2011

ENTRETES INCLUDT, CHOICE OF
Butternut Squash Soup with Crispy Sage and Toasted Pumpkin Seeds
or
Baby Spinach Salad with Pears, Dried Fruit, and Spiced Pecans Tossed in a
White Balsamic Blen Cheese Vinaigreite

ENIREES
Traditional ThanKsgiving TurKey Dinner
Choice of Soup or Salad
Herb Roasted Turkey with a Corbread Stuffing and Cranberry Orange Chutney
Served with Whipped Potatoes and Pan Gravy
Pumpkin Pie
$24.95

oo

Mussels, Clams, Dungeness Crab and Shrimp in a Saffron Tomato Broth with a Crostini
$34.95

Winter Vegetable Risotto
Roasted Heirloom Squash with Braised Shallots, Spinach, Pinenuts
and Shaved Asiago cheese
$26.95

New York Steak.
Grilled and Served with an Omganic Mushroom Madiera Demi Glace
and Blen Cheese Whipped Potatoes
$40.95

Duck Breast
Pan Roasted Maple Leaf Farms Breast with a Cherry Port Glaze
over Sweet Potato Gratin
53495

DESSERT
Warm Apple Cobbler a la Mode
Chocolate Banana Bread Pudding
a




DOCKSIDE

~LAKEFRONT~
Dockside 700
700 N Lake Bivd
At the Tahoe City Marina
(530) 581-0303

AT - Tl Bl gl Dockside700.com

Enjoy Thanksgiving with us!

Reservations required by Friday 11/18/11

THANKSGIVING MENU/PRICING

Oven Roast Turkey: Whole reasted turkey,
basted with a sage infused butter until the skin is
golden brown and crispy.

Yukon Gold mashed potatoes and turkey
giblet gravy: Creamy mashed potatces
blended with a hit of garlic and butter, Served
with a slow-cooked turkey giblet gravy.

Sautéed Green Beans: French green beans
sautéed with garlic and teasted almonds.

Soup or Salad: Butternut squash soup or
mixed greens tossed with dried eranberries,
candied walnuts, with a lemon vinaigrette.

Sausage and Sage Stuffing: A mixture of
cornbread and seasoned bread crumbs, with
apple sausage, sage, celery, and onion.

Deviled Eggs

Cranberry sauce: Classic cranberry sauce
slow cooked in orange juice and sugar to give
you that sweet but tart taste.

Dessert: House made pumpkin cheesecake

Make your reservation today! (530) 581-0303

Reservations required. Deadline: J-"i'irl:-'\.- 1118511



Order your '["hémlisgi\’ing Dinn id

“To-Go”’ | S

LI/18 <fri>

Dockside 700 Wine Bar & Grill

THANKSGIVING MENU/PRICING

| to 4 Person: $12 per person

Served single portions Oven Roast Turkey: CARVED!!!
Whole roasted turkey, basted with a sage
s to 7 Perso" infused butter and cooked until the skin is
10-14 Ib CARVED Bird $1 60 golden brown and crispy.
2 Ib Stuffing Yukon Gold mashed and
: £23 per person potatoes
|6 oz Salad dressing turkey giblet gravy: Creamy mashed
| Salad potatoes blended with a hit of garlic and
2 Ib Garlic mashed potatoes h_utter. Served with a slow-cooked turkey
2 1b Green beans giblet gravy.
320z Gravy Sautéed Green Beans: French green
16 oz Cranberry beans sautéed with garlic and toasted
| Pumpkin Cheesecake (Whole Pie) Almard
Salad: Mixed greens tossed with dried
cranberries, candied walnuts, with a lemeon
10 to |2 Person hesadiny
20-24 b CARVED Bird[ $250 ,
3 Ib Stuffing £31 par par i Sausage and Sage Stuffing: A mixtre of

cormnbread and seasoned bread crumbs, with

32 oz Salad dressing apple sausage, sage, celery, and onicn.

(2) Salad

3 Ib Garlic mashed potatoes Cranberry sauce: Classic cranberry sauce
3 Ib Green beans slow cooked in orange juice and sugar to

give you that sweet but tart taste.

(2) 32 oz Gravy

32 oz Cranberry Pumpkin Cheesecake: House made
2 Pumpkin Cheesecake (Whole Pie) pumpkin cheesecake.

ORDER DEADLINE: 1115 <wi> 530y 5810000 DOCKSIDE
PICK UP: | 1/23 <wed> 8pm at Dockside 700
Dockside 700 Wine Bar & Grill: 700 N Lake Blvd 7 O 0

At the Tahoe City Marina Wine Bar & Grill




Gar Woods Grill & Pier

Thanksgiving Dinner on the Lake
Thursday, November 24, 2011
1:00 - 9:00 PM

Starter
lheor o

Roasted Butternut Squash Soup
Lavender-honey cream and pistachio

Holiday Salad
Baby field greens tossed in blackberry vinaigrette with candied walnuts &
Point Reyes blue cheese

Entree

Slow Roasted Tom Turkey with Gravy
Sun dried cherry & honey comnbread stufiing. garlic mashed potatoes,
green beans with apple wood bacon & pear-cranberry compote

Five Spiced Ham with Mission Fig Glaze
Mashedswee!pomoes gre nbennsvﬁrhapplemodbacm







Come to Bowl Incline
for your Holiday Party

Small Groups
$22 per lane per hour
Free shoe rental

Bring in food or have it catered
Back room rental — $24 per hour

Large Groups
Rent out the entire facility
$500 per hour
Includes: Bowling, shoe rental, full swing
golf simulator and pool

Full Bar
Host or no host bar

Bowl Incline
920 Southwood Blvd
Incline Village, NV
(775)831-1900

W St




Celebrate the Holidays at WOLFDALE’S
with Our Special Holiday Menu
3 course Price Fix $38
Parties of 8 or More
Until 12/22/11
Please Call for Reservations and Request
‘The Holiday Price Fix Special’
530-583-5700

WOLFDALE'S

LAKE TAHOE




INNER
ODGE!

Join us for the holiday!

Christmas Eve

Bar opens serving Our Cafe Menu at 12:00 noon
Dining Room opens at 5:00 p.m.

Serving Holiday Specials in addition to regular dinner menu

Christmas Day

Bar opens serving our Cafe Menu at 3:30 p.m.
Dining Room opens at 4:00 p.m.
Serving Special Holiday Menu

Our Cafe Menu will be available at noon in the Bar
Daily from December 26th-January 1st, 2012

Corner of Hwy 89

& Alpine Meadows Rd
www.riverranchlodge.com
530) 583-4264
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CHRISTMAS DINNER
December 25", 2011

APPETIZERS

DUNGENESS CRAB CAKES BRIE EN CROUTE
Pan Roasted with a Lemon Herb Aioli Oven Roasted with Dried Cranberries, Almonds,
13.95 and Crostim
10.95

ENTREES
Choice of
MUSHROOM BISQUE
With Truffle Oal and Micro Greens
Or
ARUGULA SALAD
Tossed in a Champagne Vinaigrette with Pomegranate Seeds, Pears, and Bleu Cheese

PORK CHOP FILET MIGNON
Owven Roasted and served with Apple Chutney and Grilled and served with a Peppercorn Demi Glace and
Toasted Pecans over Spiced Sweet Polatoes Bearnaise over Au Gratin Potatoes
35.05 39.95
SCOTTISH SALMON BUTTERNUT SQUASH RISOTTO
Pan Roasted Lock Duarte Salmon served with a Creamy Risotto with Butternut Squash, Spinach,
Lemon Bewrre Blane over Horseradish Sonoma Goat Cheese and Crispy Lecks
Whipped Polatoes 29.95
32.95
LAMB SHANK SEAFOOD PAELLA
Slow Braised Colorado Shank served with a Red Mussels, Shrimp, Clams. and Chorizo steamed in a
Wine Mushroom Jus over Creamy Polenta Spiced Tomato Broth served over Saffron Rice
38.95 34.95

DESSERTS

CHRISTMAS COOKIES WHITE CHOCOLATE BANANA
With Peppermint lce cream BREAD PUDDING
7195 Served Warm with Salted Caramel and
Whipped Cream
£7.95
FAL00 EXTRA FLATE CHARGE
A SUGHERSTED 18% GRATUITY WILL IE ADDED TO GROUTPS OF & OR MOEE

WE ADCEFT VISA, MASTERCARD, AND AMERICAN EXFRESS SORRY, NO FERSNAL CHECKS
GIPT CARDS AN AJLANLE




PLUMPJACK knows how to HOLIDAY
CELEBRATE THE HOLIDAYS
at PLUMPJACK SQUAW VALLEY INN

Rates starting at $145
per night including breakfast

Whether it is an elegant evening gala, classic cocktail party, or low key lunch, Plumplack
Squaw Valley Inn will dazzle your guests with our fastive cuisine, magical mountain views
and unsurpassed service,

Enjoy these Holiday gifts from us when you book your party at Plumplack:

+ Guests who wish to stay the evening receive special hotel room rates starting at
%145 Including a deluxe breakfast.

+ A complimentary glass of sparkling wine upon arrival.

= Receive a Plumplack Squaw Valley Inn Gift Card with a minimum purchase of food
and wine. Apply that credit to your event or use as a VIP giveaway.

+ Book your Holiday Party with Plumplack by QOctober 15, 2011 and receive a
reduced site fee and one complimentary night stay for the host.

Please contact Kelly K. Edmundson at 530.583.4158 or emall kedmundson@plumpiack.com
to reserve your private holiday brunch, lunch, cocktail reception or dinner.

Valid for private dinners (13 to 220 guests) held December 1, 2011 - January 31, 2012.
Room rates are based on Classic Room category, exclusive of Resort Fee and tax.

Offers not valld oen previously booked business.

© Plumplack Group | www.plumpjacksquawvalleyinn.com

1920 Squaw Valley Road, Olympic Valley, CA 86146 | 530.583.1576
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HOLIDAY PARTIES

e Groups of 10-150 people

¢ 3-Course menus from $28

e Buffet menus for large groups
e Appetizer Parties for here or To-Go
e [ate Night Dance Parties

Book before November 20
and choose a FREE APPETIZER PLATTER

contact:

Danielle McCord, Banquets Manager
(530) 583-0188
banquets@jakestahoe.com

780 North Lake Blvd., Boatw orks Mall, Tahoe City * (530) 583-0188 & www jakestahoe.com
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plus 20% service and 7.25% sales tax

3 Course Dinner

Parties of 20 or
more guests

Nov 27th-Dec 21st, 2011

Check out our menu at

www.riverranchlodge.com

530) 583-4264




(Granlibakken Resort

Comc Cc!cbratc your Ho[idays with
(s!

Tha |'1e:n|rda|j s=ason is rapld |r_.;| appmachmg and we would be
dcil'sﬁh:c] to host your
upcoml'n5 Hohclag Fartﬂ at G ranlibakken!

Our’:xqu:&ﬂ: cuisine will tanta|1z|: Haurl:ae.tr_- buds as you relax
and enjoy the 5urroundinsho|ida5d:'mr and warm atmos p|'u:rc for

amemorable holiday celebration.

Hr::h'da{_.; dinners bc&in at_'; ust $350 per person
C_hc:c.s: from a s-urr:Ptu-:rus l:lu”:t toane ||:Sant sit-down ba nguet
5Pcc|'a| 5‘10|ic’a&| room rates are available

From D.:r.cml::ré!h—D:r_cmbcr 1 8th, 201 |

Tr::- com |:~|ctc your Graﬂibakkr:n cxpcrl’cncc
We offar a spcr_ia1 room rate of
HQQ Pcrnif,h (1-2 F“:C‘Plﬂ}-
This rate includes aur Fu”, hot buffet
breakfastl*+ | 0% room tax

UPSFBCICE ava||a|::ie

Wq: loak 'F-:srw.arcl to i'u:.arinSFn:hm Lo
Flease give us a call at
FH0-781-751& or800-7721-449%
to arrange your ]_]Dil-daij Fartg'.

(G|Granlibakken

CONFERENCE CENTER & LODGE « LAKE TAHDE




