
WITH WINE PAIRING WITH EACH COURSE +$20

Roasted Butternut Squash and Aged Parmesan 
Soup
Fried Parsley, Pine Nuts and Pancetta

Or

Late Fall Salad
Roasted Pumpkin, Arugula, Shaved Brussels 
Sprouts, Mint, Pepitas, Radish, Tangerine, Apple 
Cider Vinaigrette

Apple Pie, Cheesecake, Chocolate Bread Pudding, 
Pumpkin Pie, Pecan Pie

Or

Assortment of Seasonal Ice Creams 
(Pumpkin, Apple Strudel, Caramel-Pecan)

Seasonal Teas and Infusions

Or 

Co�ee

Toast of Sparkling and Amuse Bouche

NOVEMBER 22th 
from 12pm to 8pm

$64 ADULTS, $32 CHILDREN UNDER 12

WEBSITE:

www.luxehotels.com/sunset

PHONE:   

310.691.7547

Slow Cooked Free-Range Turkey with Sage-Brioche 
Stu�ng
Creamy Red Mashed Potatoes, Candied Yams, Baby 
Vegetables, Homemade Cranberry Sauce and Turkey 
Gravy         

Or

Port Braised Short Ribs
Creamy Polenta, Sauteed Seasonal Mushrooms and 
Glazed Baby Vegetables

Or

Grilled Seabass
Cauliflower Mash, Baby Vegetable Ratatouille, Scallion 
Beurre Blanc

DESSERT

APPETIZER MAIN COURSE

SOUP/SALAD

DRINKS

DINNER
AT 

LUXE SUNSET BLVD HOTEL

2018
THANKSGIVING


